
Appellation

IGP Loire Valley.

Grapes

100% Chenin Blanc.

Soil

Sandy schist.

Vinification

Selection of the best grapes followed by a slow pressing to preserve all 

the subtlety of the Chenin Blanc. Low temperature fermentation until 

the desired balance between sugar and acidity is obtained. A few 

months’ aging in stainless steel tanks before blending the different 

vats followed by the bottling during spring time.

Winemaker Note

Our Chenin Blanc Anna is a sweet wine which is characterized by 

its natural delicacy. It reveals beautiful acacia, sweet almonds and 

citrus fruits notes. Its crispiness and fruitiness along with its length 

give him a unique and rich profile. 

Enjoy

Aperitif to share with friends. The perfect accompaniment to 

fish – both cooked and raw, Indian or Asian-inspired dishes, and 

even fruit-based desserts.

Served at temperature : 12°C


