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SAVENNIERES, A LOIRE VALLEY GRAND CRU 
Savennières appellation is a Loire Valley grand cru, located 15 km southwest of Angers. The appellation covers a 

small area of 130 ha and is farmed by 36 winemakers. Renown among professionals such as sommeliers and retailers, 

it is little known by the general public, only by connoisseurs and wine lovers. 

 

 

 CHATEAU DES VAULTS  AND LES VINS DOMAINE DU CLOSEL 

A HISTORY OF EXCELLENCE AND A DYNASTY OF WOMEN WINEMAKERS 
We are located on the right bank (or north bank) of the Loire, opposite the Coteaux du Layon that produce sweet 

wines with two grands crus: Quarts de Chaume and Bonnezeaux. The grape is Chenin Blanc on both banks of the 

Loire. This varietal is native of Anjou (VIIIth century), and then has been implanted in Touraine (Montlouis, 

Vouvray) in the eleventh century, and in the seventeenth century in South Africa, where it was developed massively. 
The Loire and South Africa are the two main areas of the world where it can be found today. 

Wine production in Savennières dates back to Roman times. During the Middle Ages, monasteries and prominent 

families of Angers noticed the outstanding quality of these vineyards. They produced wine and exported it mainly to 
England and to the Netherlands in exchange for wool and spices. We have archives of the Château des Vaults and the 

existence of a vineyard and wine production dating back from 1495. Throughout the centuries, the vines have never 

stopped producing world-class wines always exported. The property was in the hands of upper class families from 
Angers and the prestigious family of ship owners: Walsh, Count de Serrant. Later, in the 19th century, the family of 

Emmanuel, comte de Las Cases, Napoleon's biographer, inherited the estate. Since that day, the Château des Vaults 

and its vineyards have been managed by the descendants of the count de Las Cases. 

A line of women winemakers was born, starting with Marque du Closel. At the next generation, Michèle Bazin de 
Jessey, developed the vineyard image abroad under the new domain name, les vins Domaine Closel. It is presently her 

daughter, Evelyne de Pontbriand who runs the property. 
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 SAVENNIERES  

FROM EVELYNE DE PONTBRIAND’S STANDPOINT. 

 

As you can see on the map of the Appellation, Savennières is a plateau of schist with steep 
slopes called coteaux, facing the Loire and a flat surface covered by aeolian sands. Small 

valleys or ravines called Coulées that are perpendicular to the Loire cut this plateau. Coulee de 

Serrant is the best known, but there is also the Roche aux Moines and Clos du Papillon and 
more: these Coulées each have a south-south west side which is an exceptional exposure for a 

vineyard, which benefits from the highest amount of daylight and the heat of the day and the 

evening. 
We produce certified organic wines with biodynamic practices (certified since 2015). 

Biodynamic agriculture takes nature as a whole to produce food without damaging the ability 

for the next generations to achieve the same objective even trying to improve this capacity. 

The soil is the most important component in this type of agriculture. As a matter of fact, it life is depends upon the soil 
on earth, in fact even only from the first meter of soil. The plant is accompanied in its growth and production in 

harmony with the rhythms of nature. Preparations made from plants and minerals are used as in homeopathy. 

http://www.laclefdesterroirs.com/base-de-connaissance/agriculture/agriculture-biodynamique 

 

 
 

TERROIR, GRAPE AND OUR SIGNATURE. 

 

There are three types of terroirs (Soil, exposure, light and water) in Savennières: schist hills (coteaux), schist and 

sandstone plateau (with sand) and the shale and volcanic rocks coulées (little valleys or ravine). We have theses three 
types of terroirs in our estate: the coteaux constitute a group of parcels that we harvest for our Savennières la Jalousie. 

Our plateau is called the Caillardières and our coulée is the Clos du papillon (which we share with Florent Baumard) 

.Our vineyard covers 15 ha. The important point that distinguishes our wines is obviously the terroir but also the 

harvest date which is the signature of the house. Our grape for Savennières is only Chenin blanc. There is a long 
tradition of sweet wines in Savennières, tradition that has almost disappeared in favor of dry wines. Harvests were 

therefore late enough for the famous botrytis. We continued with relatively late harvesting with botrytis but to produce 

dry wines so have a fairly high alcohol content. This style (dry with botrytis) is unusual in dry white wines. It also 
exist in the Jura wines made with Savagnin grape varietal that is form the same family as Chenin blanc and with thick 

skins as well.  This is probably what makes Savennières sometimes difficult to understand for newcomers. You find 

all informations about Chenin (or almost) on this link: http://www.musee-vigne-vin-anjou.fr/espace-pro-

presse/vignerons/journ%C3%A9e-d-%C3%A9tude-chenin/ 
 

http://www.laclefdesterroirs.com/base-de-connaissance/agriculture/agriculture-biodynamique
http://www.musee-vigne-vin-anjou.fr/espace-pro-presse/vignerons/journ%C3%A9e-d-%C3%A9tude-chenin/
http://www.musee-vigne-vin-anjou.fr/espace-pro-presse/vignerons/journ%C3%A9e-d-%C3%A9tude-chenin/
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OUR SAVENNIERES WINES 

La Jalousie 
In recent years we have harvested earlier our Cuvée La Jalousie when the berries are pale yellow and crisp, we obtain 
that way wines with fresh fruit aromas. In the winery, we interfere very little, respecting the grape: the wine remains in 

tanks for 9 months on the lees in absence of oxygen. This way it keeps its fruitiness and freshness. It is a wine of 

"conversation" that can be served as an aperitif or with fish, white meat. A fairly new style for Savennières. 
 

Les Caillardières 
The Caillardières are harvested later; the berries are golden, producing wines with aromas of baked apple, exotic 

fruits, raisins and toasted almonds. That terroir gives the wine a very silky texture characteristic of these sandstone 
schist parcels. This wine is vinified and aged in barrels (French oak, 12 months) and reveals through natural micro-

oxygenation this slightly bitter aftertaste that will give an interesting body to the wine. This wine rather smooth on the 

palate has character. It pairs very well with artichokes or asparagus, other vegetables difficult to pair with wine. It is 
also popular with sweet and savory dishes such as veal stew with orange, anglerfish with honey and cider vinegar, 

roasted pork with pineapple. 
 

Le Clos du Papillon  
The Clos du papillon is a small valley at mid slope, beautifully southwest exposed to the Loire light: There are schists, 

rhyolites but also quartz. The topsoil layer is very shallow (60 cm) which provides excellent drainage for rainwater. 

The vine growing conditions are difficult, forcing it to develop its roots deep in the rock cracks to draw nutrients. The 
climate in that parcel allows waiting for a level of highly advanced maturity. With grapes that concentrate aromas 

under the action of Botrytis. The Clos du papillon is harvested in two sortings: The first sorting during the  « Fresh 

Fruit aroma » period and the second one later with some botrytis during the  « cooked fruit, quince and smoked 

aromas » period. Both sortings are put in barrels and assembled 16 months later. The wine remains then a few months 
in vats. This assemblage of the two style of grapes results in a full body wine, with a citrus finish on very first attack, 

followed by sensations of ripe and exotic fruit with a very distinguished touch of bitterness or toasted almonds on the 

finish. The long aging on the lees gives it a nice smoothness. The « brandy » nose is characterized by aromas of 
evolution. The tension and the very long finish make the Clos du Papillon a gastronomy wine for lobster, scallops, 

smoked fish, Turbots, Saint Peter. It is also interesting with delicate white meats such as veal or capon, along with 

truffles or mushrooms. True mountain cheeses like old Salers or 5 or 6 years Comté are equally delicious with this 
great Savennières. 
  

OUR OTHER WINES 

Une émotion : Anjou rouge 
The grapes of our Anjou Rouge come from two single vineyards located at the foot of the hills, on clay-schist soils: Le 

Clos Lavau. Our Anjou Rouge, with about ten days of maceration of the skins (infusion) with no sulphites and bottled 

the following spring, takes on a beautiful color of light ruby. The nose is amazingly fresh. Its fruity notes of cherry, 
blackcurrant and raspberry combine with a floral hint of rose and violet on a spicy background. In the mouth, the 

attack is smooth: this red Anjou seduces by its soft and well-rounded character, its finesse and its silky tannins. 

Refreshing, thirst quenching, dominated by a powerful bouquet, it will pair perfectly with the best of your daily 
cooking: charcuterie, grilled meats, stews and mild cheeses. Best served between 14 and 15°C. 
 

Les Bastes : Anjou Villages 
Our Anjou Villages comes from vineyards from the Appellation Savennières planted with Cabernet Sauvignon and 
Cabernet Franc that give it a unique and original minerality. The first gives the wine its elegance and smoothness, 

while the second, harvested from vines on stony hot soils, is responsible   for   the   wine’s   structure   and   tannins, 

the ingredients that ensure its good ageing qualities. It is clear from its garnet-red and intense color that this is a full 
bodied   wine   with   complexity. On the palate, one feels Cabernet Franc’s notes of violet, iris, strawberry and 

raspberry combined with Cabernet Sauvignon powerful   aromas   of   black   fruit, blackcurrant and blackberries. The 

wine making process and its maturing for at least a year in   casks result in a wine with smooth tannins, rich in 

substance and robust, enabling it to age from 5 to 15 years. Best enjoyed at room temperature, between 14° and 15° C. 
Decanting the wine will ensure it is better able to develop its rich bouquet, particularly in the case of older vintages. 

Good with red meats, game and cheeses of character. 
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Brut Sauvage : Crémant de Loire blanc with no dosage 
Passionate with Chenin blanc and its different expressions, I elaborated this great sparkling wine that reflects 
Savennières Terroir. Hand harvested Savennières Chenin blanc at an early stage of maturity, delicate and limited 

pressing, maturation in bottle of several years, are the prerequisite for this high quality wine. The long elevage on latte 

made it possible to achieve this elegant and complex sparkling wine with extremely fine bubbles and subtle bouquet. 

Most elegant for celebrations! Connoisseurs will appreciate the wine and understand the price! 

 

Rosée de l’Aube : Crémant de Loire rosé 
With an old Cabernet Franc we have produced this very rare, subtle, rosé Crémant for parties until dawn. It reflects the 

sunrise on the schist hills over the Loire. 

 

Rayon de Soleil : Rosé de Loire (dry) 
For the first time, we are producing a dry Rosé de Loire from our old Cabernet franc and Cabernet Sauvignon vines. 
Lovely freshness for this sappy interesting orange colored rosé vinified at low temperature in order to keep the intense 

raspberry bouquet. Elegant and mineral. 

 

Eau de Pluie : Verdelho de Madère Vin de France 
An odd one: The Verdelho de Madère. The legend says that it is a grape variety brought by the Maures in 732, during 
their invasion. In fact it became very fashionable in Anjou in the 18° century.  

This wine has a particular bouquet that turned crazy, amateurs of Savannah (Georgia) in the middle of the 19
th

 century, 

when the merchant William Neyle Habersham made it aged in his solarium in corked bottles. Can be drunk right 
away, fresh as the last rain, or if you dare, just “on the rock” with a zest of lemon! This Verdelho is a blend of light of 

the Loire and schist of our hills, for the delight of the amateurs of surprises. 

 

 

 

 

 

 

 


