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ﬁ Densité des appellations d’origine contrélée viti-vinicoles*
par commune (AOC/AOP & IGP)
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Some Data & Figures

Total by color %
Total planted (ha) AOP/IGP 45922 100%
white 18,426 40%
red 13,532 29%
rose 8,263 18%
lbulles 5700 13%
Volume (hl) - 2015 2,237,021 100%
white 879419 39%
red 463178 21%|
rose 597188 27%|
bubbles 280500 13%
Estate 3278
[Negoce 233
|Cooperative 23
Val de Loire | Centre Loire
France 84% 52%
Export 16% 48%|
us 14% 28%
|G rande Bretagne 18% 24%
Belgique 18% 11%
llemagne 18% 7%

* More than 800 miles long, from
Ardeche to the Atlantic Ocean through
13 departments, 4 regions

+2000 years of wine history

» 24 authorized grape varieties in AOP /
IGP

* 63 AOC (without Auvergne)

« 3"in AOP production (volume without
Champagne), 15t in white AOP, 2"9 in
sparkling AOP, 2"d in rosé AOP

* Average surface — 23 ha
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Influences of the Atlantic, and the Loire, and all its tributaries From - 540 Million years old to today
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Paleozoic, Mesozoic, Cenozoic

| afhen dAlcara
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E Dormaine des bassins paléozoicue
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Explaining the Diversity of the Loire

MELON DE BOURGOGNE

CHENIN & CABERNET FRANC

SAUVIGNON BLANC & PINOT NOIR

Orléans

Trongais

© Google Earth

Thus 4 Main Sub-Regions
) i ¢

¥
Caknanie o L g
I J:- O ’__.I""\_u‘/“ i D M

i

A apra knil g b ana

Ao wiloge
Sl nit 1%

B o L T U
B i o B o TR TR P A

e

v 1 Touraine
Pays Nantais -, Soom e
/ ~ | . S
Anjou - Saumur Centre-Loire
. | Red MillionofBts| Wl | %

Em 954 24 | 22 o 63 |  a7s000 9%

njou-Saumur 11 50 I 20 19 125 9360001  38%
Touraine 32 10 | 40 18 95 703000, 29% . :
[centre-Loire 6 | 12 0 435 s2s00) 13w  ROIRE LLEY WINES

Source ; Interloire, Douanes - 2014



Some Important Historical Dates Castles, and a little history

« 1t Century — Pline the Elder mentions some vineyards in the Loire
« 372 — St Martin of Tours founds the Abbaye of Marmoutier T
« 582 — Gregory of Tours mentions some vineyards in Sancerre & Tours CHAT UX 'E LA LO[RE
« 1154 — Henri Il of Plantagenét Count of Anjou becomes King of England W“"m““ TS
« 1519 / 32 - Frangois the 1%t - Romorantin and Brittany

1534 — Rabelais mentions for the first time “Chenin” & “Fié” in Gargantua
« 161 Century — Importance of the Dutch market / Orléans

« 1855 to 1890" — Powdery Mildew / Downy Mildew / Phylloxera

* 1936 — First AOCs: Vouvray, Montlouis, Sancerre, Muscadet, Quincy, etc.
« 2000 — UNESCO recognizes the Loire Valley as a World Heritage Site
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Vintages

1989 ¥ e 2004

1990 * A 2005 ® 1
991 2006

1992 2007

1993 2008 +

w94 2000 *
1995 2000 " #

1% - 4 Wiy 200

1997 + 2017

19 2013

1999 2014 &

2000 % S w
2001

2002 iz

2003 ' A oy = * +LOIRE /-1 _LEY WINES




Loy +VAL | E LOIRE

TOUS LES VINS SONT DANS SA NATURE

[

! | L,r{pﬁ g{

)

ORLE AMS \

e . “
I \‘ -'-
...... { \
. Marridoa-
fraes !
\ BOURGES
Rty \
f,f\ﬂwd
)J_/ ‘L\Q
T R—— earmuge 8 . Fr—_ b e bl
fiyou @ 5@ Chinen wm Cedacarcheleirm o Mocedalvrrs-sbmona Pacilly @w Emwwr.du-:lm'!-- Tewrmna-mealond me
Er!:n::dmn-cﬁqh-h'ml Codacax-doncadi B0 Crdimad -da-faiva 0 M rmols & v @ -em o -cliaoad Pead-danpa @ Sevarruiran 8 FBrurcine-nodiasand
iy riloge B Cedamr-da-foubonc e 4 Gircd-phid-de-pogi-nonlca Mcaeclad-pirer g -l m cine-gonge Boad-dafeira B . da-rarand ® Enm:l\'--n..'l'g
injawrilapm-bnac g e s s dmndiras g Mawonds o s -l -mame-irpallel Saindniceta-de -t il B9 u hraureshe-maman L] Yourmay - ¥
Terirmracex B Codacan-dhe gennsis - B8 Minalcg-iokn B8 P:m:ﬂ_ﬁgmﬂ Soncara BE Towars B8
kel o W Codacux-dhe bgen § Muaeodal Pnﬂﬁ'ghmr\-&:ﬂ. Sromamu i Toonaini-ombodia B8 @

e - -aoom o e cl-by o L [ ] Mupcodadssdacardalsidre G\mi:—*—:ﬁ:l.n’r--?‘m.:l-&ul Souamur-boad 0 El.uu'r.-nr\:gu’l-ri*m-
“héismomailond @ m mwh’lw“' H.mnhd-ﬂ!vﬁl-i*fﬂlﬁ'-l Qe g Snn'm.r-n'n'np@g - T cna-chancncaca il

The Main White Grapes of the Loire

Source : Ampélographie, Viala & Vermorel

Other authorized white grapes AOP / IGP: Folle Blanche, Montils, Colombard,
Pinot Gris, Pinot Blanc, Grolleau Gris, Menu Pineau (Orbois), Meslier Saint
Frangois, Romorantin, Sauvignon Gris, Chasselas, Sacy (Tressalier), Saint-Pierre
Doré, Chardonnay (sparkling)
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Ist Flight

The Western Loire:
Atlantic Influences, lgneous
& Metamorphic Dirt

!

Pays Mantais, 2015 Muscadat,
Gafa (Domaine de Balle Yue /
Jéréme Bretaudeau)

¥

Anjour Moir, 20015 Anjou,
Effusion ¢ Patrick Baudouin)

¥
»

Anjour Noir, 2015

Savennigres - Boche aux Maoines
{Dormaine aux Moines / Tessa Laroche)

Ist Flight
The Western Loire:

Atlantic Influences, lgneous
& Metamorphic Dirt

/

Pays Nantais, 2015 Muscadet,
Gala (Domaine de Belle Vue /
Jéréme Bretaudeau)



Melon de Bourgogne

Synonym : Muscadet, Plant de
Bourgogne

DNA : Pinot x Gouais Blanc (Noirien
family — Chardonnay, Pinots, Gamay,
Aligoté, etc.)

Origin : Franche-Comté
18t Mention in the Loire : 1635

Viticulture : mid-ripening, low basal
bud fertility thus long pruning, high
yielding, small berries withstands frost,
thick skin, sensitive to botrytis

Surface (2011) : 11,326 ha

Other AOPs : Coteaux Bourguignons,
Crémant de Bourgogne

(Source : Wine Grapes, Robinson, Harding, Veouillamoz)

Pays Nantais

* 5 main AOP (the 4 Muscadets + Gros Plant du Pays Nantais) = 96% of
production, which is still white
« multiple historical crisis — 16" century, phylloxera, WWI, 1950°, 1991
» 80% sold in France
» average surface — 20 ha

hi ha producers
t!::cadet 99,500 1,900 330
re & Maine 300,000 8,800 410
randlieu 13,100 300 40
oteaux de la
oire 7,500 200 35

900
800
500

20
20
9

Hes LOC

B Muscadet
B Muscadet Sévre et Maine

B Muscadet Cotes de Grand Lieu
Muscadet des Coteanx de la Loire
[C)Gros Plant du Pays Nantais
21 Coteaux O Ancenis



Muscadet Sevre-et-Maine - Crus Communaux

LA BEGRIPMEGE
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APPELLATIONS RECONMUES EN 201 APPELLATIONS EN COURS DE RECONNAISSANCE

Crus Communaux (2011 - today)

» Clisson — granite
« Gorges — gabbro
 Le Pallet — gabbro, gneiss

» Goulaine — gneiss, schist

» Monnieres St Fiacre — gneiss
« Chateau-Thébaud — granite

» Mouzillon-Tillieres — gabbro

« La Haye-Fouassiére — gneiss,
amphibolite

» Vallet — schist

* 45 hi/ha
» 18 months minimum aging

Muscadet - Igneous & Metamorphic

Pictures : Les 5 du vins / M. Vanhellemont



st Flight

The Western Loire:
Atlantic Influences, lgneous
& Metamorphic Dirt

!

Pays Mantais, 2015 Muscadet,
Gafa (Domaine de Balla Vue /
Jéréma Brataudaau)

¥

Anjour Moir, 2005 Anjou,
Effusion {Patrick Baudouin

¥
¥

Anjour Moir, 2215
Savennigres - Roche aux Moines

¢Dormnaine aux Maoines / Tessa Laroche)

Chenin
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Synonym : Pineau de la Loire, Plant
d’Anjou, Rouchelin, Agudillo, Steen

DNA : Traminer x ?7? (Messile family —
Sauvignon, Pineau d’Aunis, Colombard,
Trousseau, etc.)

Origin : Loire, between Tours & Angers
1st Mention in the Loire : 1534 in Rabelais,
but clues since 15t century (Mont-Chenin)

Viticulture : vigorous, early budding, mid
to late ripening, mid-sized to big bunches,
small berries, mid-thick skin, very
sensitive to rot, powdery mildew

Surface (2013) : 9,728 ha

Other AOPs : Limoux, Crémant de Limoux,
Bergerac, Cdtes de Bergerac, Monbazillac,
Saussignac, Cotes de Duras, Cétes de Millau,
Entraygues Le Fel, Estaing, Correze — Coteaux de la
VVézere, Tursan

(Source : Wine Grapes, Robinson, Harding, Vouillamoz)



Volume en hL

Historique des sorties de chais des AOP du Val

500 000
450 000
400 000
350 000
300 000
250 000
200 000
150 000
100 000

50 000

de Loire issues de chenin

2004-  2005-
2005 2006
Fines Bulles

2006 - 2007 -
2007 2008

Blanc moelleux

2008 - 2009 - 2011 - 2012 -
2009 2010 2012 2013

® Blanc secs et demi-secs

2013 -
2014

27 AOP of Chenin in the Loire Valley

Sparkling Dry only (max Dry and Dry, Off-Dry Dry, Sweet,
S lH Ll only 8qg/l) Sparkling and Sweet Sparkling SINEELOnhY
Savenniéres, .
e Anjou-
Savennieres La
Coteaux de la
Roche aux -
: Loire, Coteaux
Moines, .
e de 'Aubance,
Savennieres
: : Coteaux du
100% Niore Chinon, Saumur (still Coulee de Montlouis-sur- Loies
Coteaux du Loir Serrant, Loire, Vouvray o
ST Bonnezeaux,
4 : Quarts-de-
Touraine-Azay-
: Chaume,
le-Rideau,
: Coteaux de
Touraine- ST
Amboise
Saumur Touraine-
Grerantde Fiefs Vendeéens, (sparkling), Mesland,
Blend i Coteaux du Touraine (still Cheverny Anjou MNone
Venddmois until 2016 then {(Chenin max
SB / SG only) 39%)

6 AOP of sparkling, 13 of dry still, 8 of sweet still




Chenin on Schist = Anjou Noir Chenin on Schist = Anjou Noir
powerful, an affinity for noble rot Loire, Layon, Aubance

@ vins-savennieres.com



The Temptation of Botrytis

« Sweet vs dry Chenin in Anjou

* Noble Rot or Grey Rot ?

« Botryticine

« Metabolization of tartaric & malic acid
 Production of glycerol, gluconic acid,
lacase

 Use of sulfur

Chenin on Schist = Anjou Noir




Anjou Noir, Coteaux du Layon & Savenniéres Chenin on Schist — Anjou Noir

» Characteristics
— 2 areas: Anjou Blanc and Anjou Noir (the most important in size)

— Arecent history of research for quality wines
» Over-cropping
* Machine-harvesting
« A afterthought among producers (12% of the production)

+ Style
— 600 ha /60hl/ha - 67 hl/ha

— Ablend:
« Still: 80% min Chenin + 20% Chardonnay & SB

« Sparkling (“mousseux”): 70% min Chenin + CF, CS, Grolleau, Gamay, Pineau
d’Aunis and max 10% Chardonnay

— From dry to “doux” (>45g/l)
— Sparkling: traditional method, 9 months on lees.

e AOP vs Vins de France

© guildsomm.com



Chenin on Schist = Anjou Noir
Savenniéres, Coulée de Serrant & Roche aux Moines

*  Characteristics
* North side of the Loire, with a special micro-climate
« Multiple perpendicular steep slopes facing southwest, with some vineyards on the plateaux
« Subtle but multiple soils, exposures and altitudes — schistes, vol
* An identity crisis since the definition of the AOP in 1946 / 1952 then in 1996
+ Style the best suited = not one and only expression of Savennieres — 1962/64
* New growers from outside the “region” — 2010
* More than 50% organic or biodynamic
* 156 ha, 35 producers
+« Style:
— 1/5 of 1% of the 70 000 ha planted vineyard in the Loire — 150 ha / 50 hl/ha // 35 hi/ha
— From dry to "doux” (>45g/l) — but no longer explicitly stated
— Manual harvest mandatory
» Savenniéres — Roche-aux-Moines
— Since 2011 its own AOP — 30 hl/ha // 25 hl/ha
— 33 hatotal, 19 planted, 8 producers
+ Savenniéres — Coulée de Serrant
— Monopole — Nicolas Joly — planted in 1130 by Cistercian Monks
— 7ha
— Biodynamie
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2nd Flight
The Garden of France:

Climactic Mellownass, Tuffeau
& Flint, Sedimentary Dirt

4

Anjou Blanc, 2015 Saumur, Arcane
{Ch. de Fossa-Séche / Guillaume & Adrizn
Pira-Keallarh

5]
Touraing, 2015 Vouyray, Cial Bolge
(Michel &utram?

(4]
Touraine, 2016 VWin de France, Claf de Sal
{La Grange Tiphaine /
Coralie & Carmign Delechanaau)

2nd Flight
Tha Garden of France:

Climactic Mellowness, Tuffeai
& Flint, Sedimentary Dirt

4

Anjou Blanc, 2015 Saumur, Acane
¢Ch. de Fossa-Séche [/ Guillaume & Adrign
Pira-kezllar)

]
Touraing, 2015 Vouvray, el Rouge
(Michel Autram}

i
Touraine, 2016 Vin de Franca, Clef de 5ol
{La Grange Tiphaine /
Coralie & Damizn Delechaneau)



Anjou Noir & Anjou Blanc
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Chenin on Turonian Limestone -
Anjou Blanc, Saumur & Coteaux de Saumur

Characteristics
» Very specific terroirs for still quality Chenin — Bréze, Brossay - Islands of vineyards
« Used to be more important — Coteaux overlooking the Loire, now planted in Cabemnet Franc
» Mostly tuffeau, with some jurassic area

« Temperate oceanic = the hills of the Saumur / westerly winds = the plots of land that are
furthest from the Loire have a continental influence

Anjou Blanc (again)
* 80% min Chenin for still, with Chardonnay and SB
* 70% min Chenin for sparkling — more frequent
« 600 ha/60hl/ha-67 hi/ha

Saumur
- Still: 100 % Chenin (20% Ch and SB authorized until 2016) - 390 ha /60 hi/ha

» Sparkling: 60% Chenin for sparkling — 9 months on the lees, traditional method — 1500 ha /
67 hl/ha

« More than 450 producers, including the famous Saumur houses: Bouvet-Ladubay,
Ackerman, Lamglois-Chateau (Bollinger), etc.

Coteaux-de-Saumur
* 100% Chenin — 20 ha declared / 35 hl/ha = very rare
« >34 gl

Chenin on Limestone: Tuffeau, Aubuis and Perruches

@ InterLoire /! Maurice Albert



Vouvray & Montlouis-sur-Loire Vouvray & Montlouis-sur-Loire
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3rd Flight
The Eastern Loire:;

Continental Influences,
Another Type of Sedimentary Dirt
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Central Vineyards, 2016 Sancerre, /
Florés (Vincent Pinard / Central Vineyards, 2016 Sancerre,
Clément & Florent Pinard) Florés (Vincent Pinard /
Clément & Florent Pinard)

- L i, ' 8 p

| NS i :_‘r _ “"’F“’“ Touraine, 2014 Cour-Cheverny, . " 2-:]14{?: s

\ . ' Saint ‘_ Cuvée Renaissance (Le Petit Chambord / Touraine, our-Cheverny,
! . wuimt ! i in Cuvée Renaissance (Le Petit Chambord /
B . * Pourgaln. Francois Cazin)
2 \ ' ; f Francois Cazin)
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Sauvignon Blanc Centre - Loire

« 8 AOP between Cher & Loire: Sancerre, Pouilly Fumé, Pouilly-sur-Loire,

S - Blanc Fumé, Fié - - annols; Che |
YRBTYIN.. HeleUns, R Menetou-Salon, Quincy, Reuilly, Coteaux du Giennois, Chateaumeillant

DNA : Traminer x ??? (Messile family —
Sauvignon, Pineau d’Aunis, Colombard,
Trousseau, etc.)

« Sauvignon Blanc = 70% of the surface areas and 75% of the production,
20% Pinot Noir + Gamay, Pinot Gris & Chasselas

Origin : Loire, around Quincy
1st Mention in the Loire : 1534 in Rabelais

as Fie, 1783-4 around Sancerre L s preducers BEARCS Export
Sancerre 173,414 2954 330 A0% Eﬂz
een . . i Pouilly-Fumé 72,793 1,307 165 48% 52
Viticulture : early to mid-ripening, very o
i Pouilly-sur-Loire 1,400 27
vigorous, small compact bunches of small fEes e 8.754 o - — 179
berries, botrytis & powdery mildew prone Menetou-Salon 29,510 553 86| 87% 13
uincy 11,372 296 37 BE% 149
Surface (2011) : 28,964 ha [Reuiy 11,139 243 < e 15%
’ ’ hateaumeillant 3,119 g2 23! 98% z%l

Other AOPs : all Bordeaux white,
Bergeracois, Cotes de Duras, Cotes du
Marmandais, Saint-Bris

(Source : Wine Grapes, Robinson, Harding, Vouillamoz)



Sancerre — A very complex AOP Sancerre — A very complex AOP

Characteristics
— North of Bourges
— 14 communes on the right bank of the Loire — Chavignol & Amigny are hamlets of Sancerre
— Highest point = 356 meters
— For along time, Pinot was more important than Sauvignon except in Chavignol

Sancerre
— White, Red & Rosé — AOP for the white in 1936, in 1959 for red and rosé.
— 100% Sauvignon Blanc or Pinot Noir — 81% white, 9% rosé, 10% red (2016)
— 2,954 ha/ 65 hl/ha/ 63 hitha/ 59 hi/ha
- Max RS for white & rosé: 4 g/|
— Red have to be aged until 3/15 n+1

® BIVC



Sancerre — Kimmeridgian Marl, Portlandian limestone, Sancerre - Terres Blanches, Caillottes, Chailloux
Cretaceous Flint

O-NO ’ X
N Sancerre - Fouillv- Fumé E-SE
i Sancerre Smrd Andelain Pouilvy-
n N . .
300 -, Caitioties Loire '

E H

18 km

b -T:: Apmplimsage du fosse de la Loire Portiandien Kimméndgien intériew,

rors calcaires de Tonnerre
H focene [cailloutic) —_—
| Kimmetidghen supésieur, Ot
L ! marnesAE . 1 ordion mipsrieus
- Crétacd supisieur HOGYTS Vgl
e Mimmacidgien moyen,
- Crétace inférieur SIE calcaires & astartes Faille

Source : Domaing Michel Vattan

Source | Domaine Eric Louis

Source ; Wine Terroirs, J. Fanet



Vignoble
de SANTE GEMNE:
SANCERRE :
; Suﬂ\'-mq.rﬁu:;
.. MENETOU.AATEL [ : :
oy T
BUE

T SAINT-SATUR

s

A MENETREOL:

THAUVENAY

Romorantin

Synonym : Damery

DNA : Pinot Teinturier x Gouais (Noirien
family — Melon, Chardonnay, Pinots,
Gamay, Aligoté, etc)

Origin : Romorantin, around Quincy
1st Mention in the Loire : 1868

Viticulture : early budding, mid ripening,
reasonably fertile, small berries, rustic,
little juice

Surface (2013) : 60 ha

Other AOPs : none

(Source : Wine Grapes, Robinson, Harding, Vouillamoz)



Touraine, a vast diversity to preserve
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Cour-Cheverny

Characteristics
— South of Blois, influences of the Loire and the forests

— 11 communes including Cheverny and Cour-Cheverny
— Sand and Clay of Sologne

Cour-Cheverny
— 100% Romorantin
— 60 ha/60 hi/ha

— Sweet : above 8 g/l but no chaptalization

Sec : max. 8 g/l (max. 8 g/l if total acidity is within 2 g/l of the residual sugar)

Source : Domaine Cazin



Short Bibliography

« Jacqueline Friedrich
« Earthy Delights from the Garden of France — Wines of the Loire — Vol. 1
+ A Wine and Food Guide to the Loire Valley

« Jean-Yves Bardin & Patrick Rigourd, Anjou Untamed
« Etienne Davodeau, The Initiates

* Christian Asselin, Le Val de Loire, Terres de Chenin
« Héléne de Fontanieu & Pascaline Lepeltier, Domaine aux Moines, A Year in the Vineyard
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