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Chenin De Targé Saumur Blanc
The Estate: Established in 1655, acquired by Phelippeaux de Ponchartrain

near the Royal Abbey of Fontevraud. Today covers 24 hectares
with 50-60 hl/ha yields on clay-limestone soils. Member of Terra
Vitis since 2000 and certified organic since 2020. The vineyard
sits on a small mound 2 to 3 meters above the rest of the
plateau, which protects the vines from frost and ensures good
exposure to the winds.

Location: AOC Saumur Blanc, Loire Valley, France.

Soil: Silty and flinty clays 80 cm deep, then Turonian limestone in the
subsoil.

Vines: Manual harvest quite early to obtain freshness and lightness in
the grapes.

Varietals: 100% Chenin Blanc

Vinification: Direct pneumatic pressing, then settling in vats. Fermentation in
barrels for 4 weeks. Bottling takes place in the spring to lock in
the fresh citrus flavors.

Food Pairing: Seafood, oysters, fresh cheeses or as an aperitif.

Cellaring: Consume within two years to preserve the aromas, salinity, and
freshness.
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