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Domaine des Bérioles IGP Val de Loire
"Intrépide" dry white 2022 

  

Product price:  

€150.00  
  

Product features:  

Area: LOIRE
Winemaker: Jean Teissèdre, Sophie et Jérôme
Roux
Vintage: 2022
Appellation: Vin de France
Color: dry white
Unit Price: 20-30 €
Size: 75cl
organic or not: biodynamic and organic certified
agriculture
RVF: 92/100
Cépage dominant: chardonnay
Alcool: 13

  

Product short description:  

Total production: about 100 cartons! A high-level chardonnay, beautifully aged in barrels, like a
great Burgundy. One of the cuvées of prestige from the domaine. All roundness and delicacy,
with a lovely liveliness and a beautiful length on the palate. Superb! Favorite and 92/100 RVF!

  

Product description:  

PRESENTATION OF THE DOMAINE DES BÉRIOLES
+ ALL ITS OTHER CUVEES IN STOCK

 Comments on this:

https://www.vigneronsdexception.com/en/1204-domaine-des-berioles-saint-pourcain
https://www.vigneronsdexception.com/en/1204-domaine-des-berioles-saint-pourcain
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Domaine des Bérioles "Intrépide" dry white 2022

RVF Guide to the Best Wines of France 2025 (September 2024): Favorite and
92/100. Still marked by its aging, Intrépide remains a great chardonnay with depth
and precise contours.

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 row. Bud thinning and leaf removal (...) are done
manually.

This cuvée is vinified from chardonnay.

Intrépide Blanc is harvested manually in 25 kg crates, on a clay-limestone terroir.

Reception at the cellar is done on a sorting table where 6 people select the best grapes.

Pressing is done at low pressure using a pneumatic press.
Cold settling (9° C).
Vinification and fermentation in 500L barrels.
Racking at the end of fermentation.

Aging for 12 months in 500L barrels on lees. Filtration and bottling.

The mouthfeel is round and delicate yet lively. An exceptional wine, balanced with complexity and
freshness that will delight you, as an aperitif, with scallops, sweetbreads, fish in white sauce, truffled
dishes (from the domaine !).
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