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LE VAL DE LOIRE EVEILLE VOS SENS

The hamlet "Les Pouches" is located in the commune of Montreuil-Bellay at the
gateway to Anjou, Touraine and Poitou, a place of convergence, where tile and slate, wheat
land and the vineyards of the Saumur region meet.

The "Pouches" terroir is composed of a shallow soil of clayey-silty sands. In places,
from the slopes of the Méron to the Loudunais fault, various limestone rocks come to light.
These are very hard limestones, such as the lumpy white limestone of the Bathonian
containing banks of blue-sky flint, which are used for stonework in camber. These elements
allow for good soil drainage and a good potential for earliness.
The plots of this hamlet are on a gentle slope, on an open landscape with a north-west/south-
east exposure. Near to the Loire, on the plain, the climate is temperate oceanic.

\ Total surface area of the plots: 8 ha

The harvest begins after checking the ripeness and health of the grapes.
- Destemming and pneumatic pressing.
| f - Cold settling for 24 hours.
- Vinification at low temperature (17 to 19°C).

- Racking and maturing on fine lees for 3 to 4 months.
- Bottling, then storage in our cellars at a depth of 25 m.
- Isolated in a gallery, the wine continues its maturation protected from light and temperature
variations.

Chenin blanc 100%
Serving temperature: 10-12°C.

i This wine is the perfect accompaniment to oysters, a seafood platter or
grilled sardines.
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UMUR
APPELLATION D'ORIGINE PROTEGEE

Pale gold colour with green highlights. Open, intense and expressive nose, with Round attack, lively point. Delicious
aromas of white fruit and citrus mouthfeel with white fruits (vine peach).
(grapefruit), enhanced by a floral note Aromatic persistence. Smooth finish, with
(lime). a fresh, iodised taste.

ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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