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Domaine de Bellivière Jasnières "Les Rosiers"
soft white 2020 

  

Product price:  

€180.00  
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Product features:  

Area: LOIRE
Winemaker: Eric NICOLAS
Vintage: 2020
Appellation: Jasnières
Color: 1/2 dry white
Unit Price: 20-30 €
Size: 75cl
organic or not: biodynamic and organic certified
agriculture
RVF: 91/100
Cépage dominant: chenin
Alcool: 13,5
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Product short description:  

91/100 RVF. One of the most accessible wines from this domaine. A rare appellation for which
this cuvée is the perfect ambassador!

  

Product description:  

PRESENTATION OF DOMAINE DE BELLIVIERE
+ ALL ITS OTHER WINES IN STOCK

Domaine de Bellivière Jasnières "Les Rosiers" soft white 2020

RVF Guide to the Best Wines of France 2023 (Sept. 2022): 91/100. Les Rosiers, with a limestone
texture, pure, sculpted by a finish with a vegetal bitterness brought about by the vintage.

Technical sheet written by the domaine:

An emblematic wine of the Domaine, Les Rosiers is a cuvée blend that reflects the diversity of
geological variations of the terroirs from the degradation of the parent rock/ tuffeau chalk. It embodies
the evolution of our choices in viticulture as well as a fierce battle for the acceptance of sugars in its
taste balance. This balance is linked solely to the quality of demanding viticulture alongside the
manifestation of a benevolent Nature. It aims to spark the curiosity of wine lovers as its styles lend
themselves to multiple pairings, from the most classic to the most exotic. Since the creation of the
Domaine, it has also embodied the refinement of expressing a unique terroir, at the table thanks to the
talent of many chefs who have agreed to contemplate the most subtle pairings.
2020, after four years of "lean years," will remain for us a blessed year: aside from another very dry
summer, the conditions for the emergence and development of vegetation were magnificent. 

https://www.vigneronsdexception.com/en/1056-domaine-de-belliviere-eric-nicolas
https://www.vigneronsdexception.com/en/1056-domaine-de-belliviere-eric-nicolas
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Appellation: Jasnières 

Bottling: November 2021 

Alcohol content: 13.5 ° 

Residual sugars: 17 g/L, soft dry 

Total acidity: 3.7 g/L 

Aging potential: 10 to 15 years 

Grape variety: 100% Chenin blanc 

Vine age: 10 to 40 years 

Terroir: clay and flint on tuffeau. 
Blend of 24 plots (5 ha) in the municipalities of Lhomme and Ruillé sur Loir. 

Planting density: 7,000 to 10,000 vines per hectare. 
All our plantings since 2010 have been done at 10,000 vines and massal. 

Harvest: manual in crates 

Viticulture: the vineyard is managed organically and biodynamically. The vines are pruned in goblet
style. 

Vinification and aging: pneumatic pressing, cold natural settling, natural vinification with indigenous
yeasts, and aging in barrels on fine lees for at least 10 months. Light sulfiting before bottling. 
 
Pairings: aperitif, scallops with spices, Asian cuisine 
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