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Temperate climate influenced by the Loire, the 
Cher and the Sologne forest.

Clay to flint, chalky subsoil, sand on clay.

Sauvignon Blanc.

The Domain is located in the commune of Thésée. The 12 hectares of the domain are located at the foot of the house 
which dates from the 18th century. From the house, a superb avenue of chestnut trees leads to the vineyards.

Loire Propriétés - Route de Vauchrétien 49320 Brissac-Quincé, France.
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Dry and fruity white wine with a clear and 
brilliant colour. Floral nose which gradually 
reveals a delicate bouquet of citrus fruits. The 
mouth is balanced between a beautiful freshness 
and a fleshy fruitiness.

It will sublimate the scallops, the fish of the Loire 
and the white meats.

2 to 3 years.

Bottle 75 cL.

Between 10 and 12°C.

Direct pressing with the selection of musts. 
Settling between 12 to 24 hours and fermentation 
in temperature-controlled stainless steel vats. 
Storage in vats until bottling in February-March 
to preserve the aromas of the grape variety.

AOC Touraine


