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Château de Bellerive

The Domain
Route de Bellevue
49190 Saint-Aubin-de-Luigné
02 41 78 33 11

The Vine
Type of winery: Conventional
Soil: Schist - Blue-grey slates
Age of the vine: 20 
Productivity: 35 Hl/ Ha
Harvest method: Manual

The wine
Barrel aging: 12 month - French oak
Raised on lees: 10 to 12 months
Residual sugar: 0.7g/L
Alcohol level: 12%
Average price: 12.5€
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Château de la Roche aux Moines

The Domain
7 Chemin de la Roche aux Moines
49170 Savennières
02 41 72 22 32
info@coulee-de-serrant.com

The Vine
Type of winery: Biodynamic
Soil: Schist
Age of the vine: 45
Productivity: 20 Hl: Ha
Harvest method: Manual

The wine
Barrel aging: 6 months
Raised on lees: 6 months 
Alcohol level: 15%
Average price: 68€

NOTES
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Domaine FL

The Domain
Route de Beaulieu
49170 Rochefort-sur-Loire
02 72 73 59 85
oenotourisme@domainefl.com

The Vine
Type of winery: Organic
 

The wine
Barrel aging: 18 months
Raised on lees: 18 months
Residual sugar: less than 3g/L
Average price: 47€

NOTES
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

2014

Château d'Epiré

The Domain
Rue de l'Ancienne Église
49170 Savennières
02 41 77 15 01
paul.bizard@chateau-epire.com

The Vine
Type of winery: Conventional
Soil: Phtanite
Age of the vine: 25
Productivity: 30 Hl/ Ha
Harvest method: Manual

The wine
Barrel aging: 9 months - oak
Raised on lees: 5 months
Residual sugar: less than 1g/L
Alcohol level: 13.5%
Average price: 22.50€

NOTES
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Château de la Soucherie

The Domain
Lieu-dit la Soucherie
49750 Beaulieu-sur-Layon
02 41 78 31 18
contact@domaine-de-la-soucherie.com

The Vine
Type of winery: Organic - in progress
Soil: Sand - Volcanic - Schist - Granit
Age of the vine: 20
Productivity: 40 Hl/ Ha
Harvest method: Manual

The wine
Barrel aging: 10 months - French oak
Raised on lees: 10 months
Residual sugar: 0 g/L
Alcohol level: 13%
Average price: 25€

NOTES
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Clos des Perrières - 2015

The Domain
La Roche aux Moines
49170 Savennières
02 41 72 21 33
info@domaine-aux-moines.com

The Vine
Type of winery: Organic
Soil: Schist
Age of the vine: 48
Productivity: 20 Hl/ Ha
Harvest method: Manual

The wine
Barrel aging:13 months
Residual sugar:1 g/L
Alcohol level: 14%
Average price: 28€

NOTES
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Château Pierre Bise

The Domain
1 Impasse du Chanoine de Douves
49750 Beaulieu-sur-Layon
02 41 78 31 44
chateaupb@hotmail.com

The Vine
Type of winery: Conserved agriculture
Soil: Schist - Grès rhyolite
Age of the vine: 35
Productivity: 25 Hl/ Ha
Harvest method: Manual

The wine
Barrel aging: 18 months - cask/ barrels
Raised on lees: 18 months
Residual sugar: 1.7 g/L
Alcohol level: 14.5%
Average price: 25€

NOTES
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2016

Domaine des Baumard

The Domain
8 Rue de l'Abbaye
49190 Rochefort-sur-Loire
02 41 78 70 03
contact@baumard.fr

The Vine
Type of winery: Not certificated organic
Soil: Schist - Sand - Grès
Age of the vine: 35 
Productivity: 40 Hl/ Ha
Harvest method:  Manual

The wine
Raised on lees: 9 months
Residual sugar: 3.5 g/L
Alcohol level: 13.5%
Average price: 27€

NOTES
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SAVENNIEREssAVENNIERES

Domaine Belargus

The Domain
19 Rue Saint-Vincent
49750 Saint-Lambert-du-Lattay
02 41 78 68 74
adrien@belargus.com

The Vine
Type of winery: Organic/Biodynamic -
in progress
Soil: Purple schist
Age of the vine: 12
Productivity: 25 Hl/ Ha
Harvest method: Manual

The wine
Barrel aging: From 18 to 24 months
Raised on lees: From 18 to 24 months
Residual sugar: 0.1 g/L
Alcohol level: 12%

NOTES
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Clos des Ruchères - 2018

Moulin de Chauvigné

The Domain
Chauvigné
49190 Rochefort-sur-Loire
02 41 78 86 56
info@moulindechauvigne.com

The Vine
Type of winery: Conventional
Soil: Schist
Age of the vine: 15
Harvest method: Manual

The wine
Residual sugar: 2.5 g/L
Alcohol level: 13%
Average price: 9.90€

NOTES
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Intempor"ELLES" - 2017
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Domaine Richou

The Domain
49610 Mozé-sur-Louet
02 41 78 72 13
domaine.richou@wanadoo.fr

The Vine
Type of winery: Organic
Soil: Sand - Quartz - Schist
Age of the vine: 10
Productivity: 28 Hl/ Ha
Harvest method: Manual

The wine
Barrel aging: 12 months - oak
Raised on lees: 12 months
Residual sugar: 2.1 g/L
Alcohol level: 13%
Average price: 19.50€

NOTES
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La Bigottière - 2016

Domaine Clément Baraut

The Domain
Versillé
49230 Saint-Jean-des-Mauvrets
06 78 23 67 44
clembaraut@yahoo.fr

The Vine
Type of winery: Biodynamic - Demeter
Soil: Sand - Schist
Age of the vine: 40
Productivity: 40 Hl/ Ha
Harvest method: Manual

The wine
Barrel aging: 8 months - oak
Raised on lees: 8 months
Residual sugar: 1 g/L
Alcohol level: 13%
Average price: 18€

NOTES
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Le Pitrouillet - 2016
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Domaine du Closel

The Domain
1 Place du Mail
49170 Savennières
02 41 72 81 00
chateaudesvaultsclosel@gmail.com

The Vine
Type of winery: Biodynamic
Soil: Schist
Age of the vine: 40
Productivity: 30 Hl/ Ha
Harvest method: Manual

The wine
Barrel aging: 12 months - French oak
Raised on lees: 16 months
Residual sugar: 5 g/L
Alcohol level: 13.5%
Average price: 35€
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Les Caillardières - 2016

Domaine Patrick Baudouin

The Domain
Princé
49290 Chaudefonds-sur-Layon
02 41 74 95 03
domaine@patrick-baudouin.com

The Vine
Type of winery: Organic
Soil: Schist
Age of the vine: 10
Productivity: 32 Hl/ Ha
Harvest method: Manual

The wine
Raised on lees: 6 months
Residual sugar: 1.1 g/L
Alcohol level: 13%
Average price: 35€

NOTES
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SAVENNIERESsAVENNIERES

Domaine Ogereau

The Domain
44 Rue de la Belle Angevine
49750 Saint-Lambert-du-Lattay
02 41 78 30 53
contact@domaineogereau.com

The Vine
Type of winery: Organic
Soil: Sandstone
Age of the vine: 3
Productivity: 20 Hl/ Ha
Harvest method: Manual

The wine
Barrel aging: 12 months
Raised on lees: 12 months
Residual sugar: less than 0.5 g/L
Alcohol level: 13.5%
Average price: 35€
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L'Enthousiasme - 2016

Domaine des Deux Arcs

The Domain
11 Rue du 8 Mai 1945
49540 Terranjou
02 41 59 47 37
do2arc@wanadoo.fr

The Vine
Type of winery: Conventional
Soil: Sand - Schist
Age of the vine: 5
Harvest method: Manual

The wine
Barrel aging: 10 months
Residual sugar: 2-3 g/L
Alcohol level: 12.9%
Average price: 11.50€

NOTES
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SAVENNIERESsAVENNIERES

Domaine Loïc Mahé

The Domain
La Roche
49170 La Possonnière
06 14 76 66 01
lm@loicmahe.fr

The Vine
Type of winery: Organic - Biodynamic
Demeter (in progress)
Soil: Green and purple Schist
Age of the vine: 15
Productivity: 25 Hl/ Ha
Harvest method: Manual

The wine
Barrel aging: 24 months
Raised on lees: 30 months
Residual sugar: 0.2 g/L
Alcohol level: 13.5%

NOTES
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Equilibre - 2015

Domaine Maison Jaune

The Domain
4 rue des saulniers
La Pointe
49080 Bouchemaine
02 41 77 29 82
to.taddei@gmail.com

The Vine
Type of winery: Organic
Soil: Schist
Age of the vine: 18
Productivity: 30 Hl/ Ha
Harvest method: Manual

The wine
Barrel aging: 18 months - French oak
Raised on lees: 15 months
Residual sugar: 0.5 g/L
Alcohol level: 14.5%
Average price: 30€

NOTES
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