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CHEVERNY

APPELLATION CHEVERNY CONTROLEE

WHITE LOIRE WINE

MIS EN BOUTEILLE AU DOMAINE
GAEC DELAILLE VITICULTEURS F41120 FOUGERES SUR BIEVRE

PRODUCE OF FRANCE




DOMAINE DU SALVARD

Region: Loire

Appellation: Cheverny
Producer: Emmanuel Delaille

Founded: 1930

 The Domaine, founded in 1930, is located in the middle of the Vallée de la Loire, also called “The Garden of France”. The area of wine production spreads over 23 districts between Touraine and Orleans. It is well known for its pleasant climate, castles, and wines. 


 Old maps show a Château du Salvard on the site, but no artifacts have been found to support this. This is the heart of the Loire’s Château country, where the aristocracy came to play. In fact, there is a Château de Cheverny nearby from which the wine takes its name.

Vinification: 
- White and Rosé wines: The grapes macerate for a short time on the skin and thereafter are gently pressed. After the racking of the must during 24 hours, the wine ferments in thermo-regulated vats, 17-19°, for 10 days. Then the wine is kept until bottling on fine lees at a temperature of 12°.



- Red wines: Traditional maceration called “Beaujolais” - 6/8 days for Gamay, 10/12 days for Cabernet. Temperatures are controlled for all the fermentations.


“Cheverny is a château, a village, and a wine appellation east of Tours, about halfway to Sancerre.  The wine is white, predominantly Sauvignon, light, crisp, and penetrating.  Domaine Salvard’s version even offers that unusual French feature, finesse.”




-Kermit Lynch

	Appellation:


	Varietal:
	Vine Age:
	Acreage:
	Soil Type:


	Cheverny Blanc


	85% Sauvignon Blanc

15% Chardonnay
	25 years
	37 acres

	Chalk, clay, gravel

	Cheverny Rouge
	50% Gamay

50% Pinot Noir
	10-30 years
	10 acres
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