DOMAINE 7

LA GUIMARDIERE

La Guimardiere is the name of the small hamlet where Abel runs his small domaine. This is the
wine he is most known for. Subtle reduction, followed by aromas of quince and apple, racy and
mineral, it’s a wine that evolves beautifully in the glass. Abel’s other wine, ‘La Nouette’ is richer
and is from a sandstone schist vineyard with heavy clay. La Guimardieiére is a more classic
Anjou noir site where the schist is layered and brittle in places.

GENERAL INFO

Country: France Vintage: 2022

Region: Loire Valley Style: Crisp, Textural White
Sub Region: Anjou Closure: Natural Cork
Village: Martigné-Briand Vegan Friendly: Yes

Grapes: Chenin Blanc

VINEYARD

Farming: Organic
Exposition: east-southeast
Soils: Schist

Area: 1.89 hectares

Age: 25 year old vines

WINEMAKING

Spontaneous fermentation, hand harvested, gentle pressing.
Vessels: 40% old oak, 60% stainless steel

Elevage: 11.5 months

Malolactic: Yes

Fining: No

Filtration: No

S$02: small amounts at bottling (around 20mg/L)
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