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Domaine des Bérioles "La Chabanne" red 2022

omaine des Bérioles
AOP Saint Pourgain

Product short description:

Product price:

€150.00

Product features:

Area: LOIRE

Winemaker: Jean Teissedre, Sophie et Jérome
Roux

Vintage: 2022

Appellation: IGP Val de Loire

Color: red

Unit Price: 20-30 €

Size: 75c¢l

organic or not: biodynamic and organic certified
agriculture

RVF: 90/100

Cépage dominant: pinot noir

Alcool: 12,5

A superb pinot noir from the Loire on clay-limestone, carefully aged in oak casks (30 hl) for a year
to provide structure and aging potential, gently of course, like all the wines from the domaine des

Bérioles.

Product description:

PRESENTATION OF THE DOMAINE DES BERIOLES

+ ALL ITS OTHER CUVEES IN STOCK

Comments on this:

Domaine des Bérioles "La Chabanne" red 2022

RVF Guide to the Best Wines of France 2025 (August 2024): 90/100. La Chabanne is
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highlighted by a fine bitterness.

Technical sheet written by the domaine

Everything starts in the vineyard. Our goal: a cultivation that respects our terroir, our vines, and our
grapes. We work the soil mechanically under the rows. Bud thinning and leaf removal (...) are done
manually.

Grape(s): Pinot noir

Terroir: Parcel selection, lieu dit “La Chabanne”. Clay-limestone soils in Saulcet. Full south exposure
Vinification: Manual harvest in 25 kg crates. Manual selective sorting on a sorting table. Destemming
followed by fermentation in a truncated wooden vat. Maceration for 26 days (25% whole bunch). Pump-
overs and punch downs in the first days. Gentle extraction by infusion of the cap

Aging: 12 months in a 30hl truncated wooden vat.

Food and wine pairing: Gastronomic wine to enjoy with truffled duck parmentier, a bourguignon, a
rack of lamb...

Serving temperature: 14° to 15°C
Tasting note: Balanced and elegant wine opening with beautiful freshness. The aging enhances the
aromatic complexity, giving spicy and toasted notes. A beautiful concentration, delicately enveloped by

velvety tannins.

Bottled at the domaine
Natural cork. Waxed bottle
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