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VOUVRAY REGION TECHNICAL DATA

France / Loire Valley

Escape to the COunt[ry e Lower Sulfites (< 75ppm)

e Lower Alcohol (< 12.5%)

*  Mycotoxin/Mold-Free

TERROIR * No Industrial Additi‘ves.

*  Dry-Farmed (No Irrigation)

e  Minimal Intervention

*  Wild Native Yeast

e Small Productions :
e Naturally and Sustainably Farmed

GRAPES
Organic Chenin Blanc 100%

Vouvray appellation, consisting of vines averaging 35 years old.
The vineyard covers the freestone (Turonian limestone) hillsides,
mterspersed with confluent valleys and covered with “perruche”
(flint clay that produces its mineral character) and “arbuis”
(calcareous clay soil that contributes to the power of the sweet
wines).

TASTING NOTES

Pale straw in colour, with distinctive stone fruit aromas of apricot
and peach with a touch of honey. The fruit flavours follow
through on the palate with a touch of minerality, leaving a delicate
and lingering finish.

FOOD PAIRING
Pair with roast chicken, New England clam chowder or spicy
oriental dishes.
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LE GARENNE

SUSTAINABLE FARMING



