GRANDS VINS DE LOIRE

Vineyard Selections

independant

“Les Teétueres” 2005

“Les Tétuéres” Noble Rot - AOC Chaume 2005 ( 100% Chenin)

Vinification
Harvested manually in 3 passes. The 1.17 ha (2.8 acre) 2005
vineyard is situated on a hillside with soils of clay-sand Chateau :

on schist and sandstone. GENKIhSERIE

LES TETURRES
CF I.v\l_I_MI

Vinification in vats at very low temperatures. Matured
in French oak barrels on fine lees for 9 months. Light ShL
tiltering before bottling.

HACHETTE
NS

Lw J Tasting Note

Superb color of old gold. The expressive nose is marked by floral notes

= intermingled with dried fruit (apricots) and delicious spiciness. Attaque

[ Gg-'mw“ ! sumptuous, luscious with candied fruit aromas and a hint of citrus peel.

Les riTodaet [

This wine has an aging potential of more than 10 years.

LE GLIFDE

Vintage 2005 - Selected by HACHETTE WINE GUIDE 2008 K deas i Al

2008

Appellation : | AOC Chaume

2005 (Aged on lees for 9 months in

Vintage
French barrels)
Cru : | Les Tétueres
Grape Variety : | 100% Chenin (Noble Rot)
Soil : | Clay-sand on schist and sandstone

1800 vines / acre
Plantation Density :

4500 vines / hectare
Residual Sugar : 103 g/1
Alcohol : 13 %

Chaiteau de la Genaiserie
Frédéric JULIA - 49190 Saint-Aubin de Luigné
Tel : 33 (0)2 41 54 38 82 — Fax : 33 (0)2 41 54 60 45 - E-mail : genaiserie@genaiserie.com - www.genaiserie.com (Francais/English/7 30)



GRANDS VINS DE LOIRE

independant

Vineyard Selections

“Les Teétueres” 2006

"Les Tétueéres” Noble Rot - AOC Chaume 2006 ( 100% Chenin)
Vinification

Harvested manually in 3 passes. The 1.17 ha (2 .8 acre)

vineyard is situated on a hillside with soils of clay-sand =000
. Chateau
on schist and sandstone. de b
GENAISERIE
Vinification in vats at very low temperatures. Matured : : LEs TATURRES

L.II.-\l.'.\-I_l

in French oak barrels on fine lees for 9 months. Light

tiltering before bottling.

Tasting Note

Superb color of old gold. The expressive nose is marked by floral notes
intermingled with dried fruit (apricots) and delicious spiciness. Attaque
sumptuous, luscious with candied fruit aromas and a hint of citrus peel.

This wine has an aging potential of more than 10 years.

Selected by {Gilbert & Gaillard Wine Guide » 2010 - 86/100

GUIDE
Gilbert & Gaillard
DES VINS

Appellation : | AOC Chaume

) 2006 (Aged for 9 months in French
Vintage
barrels)

Cru : | Les Tétueéres

Grape Variety : | 100% Chenin (Noble Rot)

Soil : | Clay-sand on schist and sandstone

. . 1800 vines / acre
Plantation Density :

4500 vines / hectare
Residual Sugar 130 g/1
Alcohol : | 13.5%

Chaiteau de la Genaiserie
Frédéric JULIA - 49190 Saint-Aubin de Luigné
Tel : 33 (0)2 41 54 38 82 — Fax : 33 (0)2 41 54 60 45 - E-mail : genaiserie@genaiserie.com - www.genaiserie.com (Francais/English/7 30)



