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DOMAINE DE BREGEON

Region: Loire

Appellation: Muscadet
Producer: André-Michel Brégeon


Annual Production: 4,400 cases

      Michel started making his own wine in 1975 after seven years helping with the family winery. Kermit started importing the Bregeon label in 1979. Michel’s father retired in 1989 giving Michel the remaining family vines. He now cultivates almost 25 acres, most of which is planted to the Melon de Bourgogne (Muscadet) varietal used in his Muscadet de Sèvre-et-Maine “Sur Lie”.

Vineyard: The vineyards are located on the “Coteaux de la Sèvre Nantaise” facing Southwest. 

Vinification: Hand picked, the grapes are pressed in one night. Bottling occurs during the months of March to May.

Muscadet’s appeal is its delicacy, steely minerality and brisk, dry nervosity. It comes together in a fresh, bright wine, the perfect complement to a plate of oysters.

The most serious Muscadets are designated sur lie, a method of vinification in which the wine is left on its primary lees (the yeast deposit thrown by a young wine) until it is bottled. The tradition dates back to days when winemaking families kept a barrel aside after the rest of the vintage was bottled, for special occasions. When the wine was finally drawn off for drinking, it was fresher, more flavorful and less oxidized than the bottled versions. Today the designation also includes further quality assurance, since all wine designated sur lie  must be bottled in the cellar in which it was made. Sèvre-et-Maine is one of four Muscadet appellations, and designates those wines of highest quality.
“Bregeon Muscadet de Sèvre et Maine Sur Lie, is the model for Muscadet: light, crisp, refreshing, austere, with  a slight lemony edge. It is the type of wine one could go on drinking all night and one that will do wonders for food. One normally thinks of simple food with Muscadet: raw shellfish, mussels, sausages, onion tarts, etc. But the purity and simplicity of this wine would permit it on the grandest of tables with the right complements.




-Fine Wine Review

 In Jacqueline Friedrich’s recent book, A Wine & Food Guide to the Loire, she describes André Brégeon as a ‘vigneron as blue-collar worker’ and says that he ‘looks like he should be playing guitar with Crosby, Stills, and Nash’.  Having tasted his wine, I figure that if he was indeed a guitarist, he’d most likely be a jazzer along the lines of a Jim Hall or Howard Alden. It comes down to purity and simplicity and building from the past and putting your own twist on it. This Muscadet is textbook perfect, an archetype of what Muscadet is supposed to be. The trademark minerals are there but there’s a fragrant almond hint in the background.”


- Kermit Lynch
	Appellation:


	Varietal:
	Vine Age:
	Acreage:
	Soil Type:


	Muscadet de Sèvre-et-Maine
	Melon de Bourgogne

	25 years
	25 acres
	Argilo- siliceous
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