
 

 

 

 
APPELLATION: Vouvray  

BLEND: Chenin Blanc 

WINEMAKER: Sébastien Brunet 

 

 

VINEYARD: 
 

Vouvray is a diverse appellation in the Touraine district of the Loire, with atlantic 

and continental influence. The grapes come from a selection of sites along the 

Brenne Valley, a small tributary of the Loire. 80% come from organic vineyards 

managed by the domaine, the remainder are bought from other local growers. 

Soils are a mix of clay and flint, average vine age for this cuvee is 30 years old. 

 

 

 

VITICULTURE: 

Viticulture is organic on the domaine vineyards, not for the bought grapes. 

 

 

 

 

WINEMAKING: 
 

After a slow gentle press 80% of the wine undergoes the first fermentation in 

stainless steel tanks, the rest in neutral 225 litre barrels, all with natural yeasts. 

Wine undergoes second fermentation in-bottle and then spends 18 months sur 

latte. Bottled with 6 g/l dosage. 

 

 

 

WEBSITE: www.sebastienbrunet.frwww.sebastienbrunet.frwww.sebastienbrunet.frwww.sebastienbrunet.fr 

 

This wine is suitable for vegans and vegetarians. 

 

 
 

 

 

 

 
 

TASTING NOTES: 

A refreshing fruit driven crémant with a touch 

on acacia, makes a great aperitif. 

 
SÉBASTIEN BRUNET - LA ROCHERIE 
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