
C
H

Â
TE

A
U 

D
E 

TA
RG

É

T de Targé Gamay Noir
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: Loire Valley, France.

Soil: A mix of two terroirs: flinty clay for the majority, and sandy soils
for the remainder, bringing complexity and finesse.

Varietals: Gamay Noir

Vinification: Grapes harvested at full maturity, searching for expression
rather than a bigger yield. Maceration and fermentation in
underground concrete tanks for a minimum of 5 weeks; full
malolactic often along with fermentation.

Aging: At least 6 months in tanks, no oak.

Tasting Notes: Fruity, expressive with spicy notes on the finish.

Cellaring: 3-5 years
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