MONMOUSSEAU
AOC CHINON

O REGION & SOIL
Chinon : the place is well known for the historic meeting of Charles VII and Joan of Arc in
1429. Joan of Arc came to convince the King of his mission: the reconquest of the kingdom of
France from the British.
The 1,500 hectares of vineyards stretch out on both sides of the Vienne river, and almost run
to the Loire river. The geological nature of soils here is varied according to their location:
-on slopes and plateaux: chalky, clay soils giving great keeping wines,
-in other places, it is clay siliceous: the wine produced from grapes of this soil is very fine and
delicate,
-on the Vienne banks, the gravels blend with sand offer light and fruity wines which are nice to
drink very young.
Situated near two large rivers, the Vienne and the Loire, and sheltered from the north wind, the
area enjoys Atlantic influences which create a micro climate very much favorable to the
Cabernet Franc grape variety.

O GRAPE VARIETIES
100% Cabernet Franc. This red grape with white juice, native of Bordeaux, finds ideal
conditions in Chinon.
The wines can be very different one from the others, according to the nature of the soil in
which they are produced. However, you always find aromas of red fruit or violets.

OVINIFICATION
The grapes ferment for about three weeks at a temperature of 28°C (80°F).
This high temperature fermentation allows the smooth extraction of the color, aromas and
tannins from the grapes in order to create a perfect balance for Cabernet Franc.
The bottling is done after several months.

O TASTE & APPEARANCE
A beautiful ruby color.
A subtle and intense bouquet of red fruit with a note of violets, you can find this again in mouth.
Fleshy but elegant, this wine also has a good structure which will enable it to age nicely for
several years.

OADVICE
Like its neighbours: AC Bourgueil and AC Saint Nicolas de Bourgueil, AC Chinon can be drunk
young or after several years in your cellar. You can enjoy it young in the spring following the
picking. It is then known as "Easter wine". Serve it at 14/15°C (5 7-59°F), with white or roasted
meat. After a few years of ageing, the wine is best served at room temperature, about 18°C
(64°F), it will compliment game and meat cooked in a sauce.
It always excels with cheese, particularly goat cheese, such as the ones produced in the
village of Sainte Maure de Touraine, near Chinon.
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