The Loire Valle
~ one of France’s most beautitul wine regions ~




But saaly...Lokre wines stmply get no respect..

* Off all the many wonderful wines that are made
Ln the Lotre \/aLLe most of them sbimply don't
fit the typical style s sought by aowt@mp()mvg
North American Wine consSuUmers..

* Muscadet...huh?ee [ do love pinot grigio though!
* Sawvignon Blanc???  Swre but from New Zealand!
Chenin Blanc... huh??? Let’s have a Chardonnay...

. Eptrg/sizm’ Chenin??? We don 't Like sweet winés!
Cabernet Franc... we prefer Cabernet Sauvignon!

* May e we can. maybe change some minds
tontgne....




The Loire is France’s most diverse winé région

* The Lolre Ls France’s longest river...

* Many tributaries Lead to mumerous
sub-reglons with diverse conditions
and stg Les

* 7 Mailn Offlelal Growling regions...
* BUL MUMEIOUS unlque sub-reglons
* varied mix of varieties and styles!

* White, ved, dry, sweet, sparkling,....
* All are light & invigorating

* Long Rnowwn as the “‘Garden of Framnce”
* VAF - Vins de la Jardin de France’
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Early Loire Winemaking

* winemaking Ls Rinowwn to ortoinate with
Roman contact tn the 15° centuury Ab... Some PEC Pg;/,g[[g[g here???

. g the fall of Rowme it was weade tn all of
tonlay's curvent wine prootucling reglons

* BY the 11% century wine was being
tridded, via connecting rivers and sea to
Parts, Holland § england... BUT.,,

o The Loire did not have the benefit of any

/7

high status religious or royal patrons at the
tme.. -
* The Dutch becavme thelr vmain distributors

* However, with the growth of French
nobLlity, the Lolre became a sovt of
Vacation destination, for wealthy
PAVISLANS. ...




Geography and Climate of the Loire valley

Frost s always a threat due to the nworthern Locale. .
* Varietals therefore weed to be colo-havdy..which means Lighter body and style wines

* vintages can vary greatly....
* ncool years attaning ripeness ts a problem
* Warm Years con result bn top, Late harvest § botrysized, sweet wines

* BUT...... ALl Lolre wines are woted for thelr bright fresh chavacter and food-atfinity
* MLFE and heavy oak influences are generally avoided....
* Instead, “lees contact” is often encouraged to impart backbone & character

* The Lotre s climatically and geographically too diverse to generalize... BUT...
* 1) East half very contlmnental
* 2) West very maritime
* 3) Central - a mixed bag
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Gros-Plant du pays nantais
Muscadet

Quarts-de-Chaume
Coteaux du Layon

Vouvray

:
Haut-Poitou
Saint-Nicolas-de-Bourgueil |31

Montlouis
Touraine-Amboise

Touraine-Mesland

Chef-lieu de département

Ville ou village
Limite départementale

Vienne Département

Muscadet de Sevre-et-Maine Coteaux de I'Aubance Coteaux de Bourgueil Cheverny, Cour-Cheverny Cours d'eau B .
. Quincy ,
El Muscadet Cotes de Grand-Lieu Anjou Chinon : Clermont-Ferrand ®
Orléanais Reuilly -

Fiefs vendéens

IE' Muscadet des coteaux-de-la-Loire

Coteaux d'Ancenis

Bonnezeaux
Saumur

Vins du Thouarsais

@ Coteaux du Loir

Touraine-Azay-le-Rideau

Jasnieres

Sancerre

Pouilly fumé
Pouilly-sur-Loire

BRCRDN BEERE

Coteaux du Giennois

EOCHEENR

Chateaumeillant
Saint-Pourcain

Cotes Roannaises

Puy-de-Déme

Anjou Coteaux-de-la-Loire Saumur-Champigny Touraine Menetou-Salon Cotes d'Auvergne 0 100
El Savennieres Coteaux de Saumur Coteaux du Venddmois Valencay Cétes du Forez 0 mi 66




The Diverse Soils of the Loire...

* Diversity is the key word tonight...

* Lighter, sanay solls in the west
around Nantes

* Limestone in Sancerve and flint
across the viver Lin PouLLLg-Fume

* nthe central pavts a complex mix of...
* Sravels, Limestone and cla ys

* Saumur-Champigny...
* Is located on an elevated plain of
Tutfeau ... partly cLag, partly
Limestone, pthg sand, pmttg challe...

* Lighter and more crumbly on
top... more aompressed andt dense

the deeper you dig...
* This is key to Your wine tonight!!!




2016 Le Clps” du Chateau de Parna O
~ Saumur-Chdmpigng ~

* Located along the Lolre viver on the most reputable tuffeaw, clay and
Llmestone tervolr of Saumur-Cha pé@w appellation, Chateau ole
Parnay has been produciing outstanding wines for more thaw two

CeNTUYTES.

* This wine Ls made from olo Cabernet France vines planted on
tuffeaw, clay and Limestone solls. The grapes %o through three days
of pre-fermentation cold maceration; followed by a

BAND VIN DE LOIRE DEPUIS 144

pentle extraction LE QJLOS

and maceration with no temperature control forthe Tirst 20 days. .. 1
this encourages warmer fermentation temperatures and as a résult B DE PARNA

SAUMUR CHAMPIGNY

EXEVActs more colour an Iom’g

* Own the nose, beautiful wotes of ripe ved fruits, assoclateo with the
freshiness of the soll (mint, splees...) forvme a very harmonlous
whole. The palate ts full, siliel, very balanced, vevealing high
quality fruit. The length tn the mouth is exceptional... and augurs a
very gooo aptitude for aging,.

* The 2016 vintage was much like PECS 2015




The next dinner would have been on June 24...
~ The Wines of Bordeaux’s Right Bank ~




