
Domaine Pichot
Vouvray Le Marigny

The Facts
COUNTRY: France
REGION: Loire
APPELLATION: Vouvray
CEPAGE: 100% Chenin Blanc
WINEMAKING: Harvested manually. Carried out with a pneumatic
press. The wine is then allowed to cold settle for 48 hours at 5˚C.
80% of this wine is made in stainless steel tanks and 20% in 300
litre wooden vats. The tanks temperature is controlled and
maintained at about 16˚C for 2 months.
ALCOHOL BY VOLUME: 12.5%

The Story
Jean-Claude Pichot’s family is one of the oldest in Vouvray, with
origins as viticulturists and restaurateurs dating back to 1739. The
family cellars are located in the charming village of Vouvray, in
caverns hewn from the rolling hills which were once quarried to
provide stone to construct the grand châteaux of the Loire. Domaine
Pichot was established in 1996, uniting the three historic vineyards
of the family: Coteau de la Biche, Le Peu de la Moriette, and Le
Marigny. The  vineyards are all in Vouvray, six miles east of Tours on
the right bank of the Loire River. The vines are 30years old on

average and are all Chenin Blanc. In an era when most Vouvray
wines are bottled by

?gotiants, the stylish wines of the Pichot family continue to show the
perfumed elegance of Chenin Blanc.

The Adjectives
OVERALL: Lively & Vibrant
AROMAS / FLAVORS: Candied fruit, honey, orange, mandarin
MOUTHFEEL: Harmonious & Refreshing

The Selling Points
PAIRINGS: roast chicken, seafood paella, creamy mushroom
pasta, goat cheeses
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