
The Estate: 

Created  in the 1930’s, the family estate has been passed down 
through five generations. They considered the soils were perfect-
ly adapted to vines and decided to start planting to produce 
grapes and wines of  the highest quality. The family extended it 
to over 24 hectares of  vines planted with Sauvignon Blanc and 
Pinot Noir. 

Varietal : 

100% Sauvignon Blanc. 

Soil

70% Limestone and 30% Kimmeridge marls. 

Tasting notes: 

From one of  the top vineyard sites in Sancerre, the steep south-
facing Chêne Marchand vineyard provides fruit for this very con-
centrated and impressive wine. Its weight doesn't come from 
richness, but rather a powerful structure that underpins a mineral 
tang and intense freshness. A clean style that pairs best with sea-
food, pork, spicy food and goat cheese. 
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