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Domaine Arnaud Lambert Crémant de Loire
"1948" Brut Nature 

  

Product price:  

€138.00  
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Product features:  

Area: LOIRE
Winemaker: Arnaud Lambert
Vintage: 2023
Appellation: Saumur
Color: sparkling white
Unit Price: 20-30 €
Size: 75cl
organic or not: biodynamic and organic certified
agriculture
RVF: 92-93/100
Cépage dominant: chenin
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Product short description:  

92-93/100 RVF. A 100% chenin cuvée, finely sparkling!

  

Product description:  

PRESENTATION OF THE DOMAINE LAMBERT
+ ALL ITS OTHER CUVEES IN STOCK

Comments on this

Domaine Arnaud Lambert Crémant de Loire "1948" Brut Nature

La Revue du Vin de France (Nov. 2025, R. Becker, the 150 best crémants in France)

: 92-93/100. Magnificent chenin with very precise maturity. The thirty-six months on laths bring
complexity and character. The acidity is present and suggests a beautiful evolution in the years to
come.

Guide RVF des Meilleurs Vins de France 2026  (Sept 2025) : 91/100. Let us
commend the ambition of the crémant, with good vine constitution, finely polished,
woven around a tender bubble.

Technical sheet written by the domaine :

https://www.vigneronsdexception.com/en/1187-domaine-arnaud-lambert-saumur
https://www.vigneronsdexception.com/en/1187-domaine-arnaud-lambert-saumur
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Grape variety : 100% Chenin

Age of the vines : 70 years

Terroir : Clay-limestone

Yield : 45 Hl/Ha

Vinification : Traditional Method, 6 to 8 months in barrels of 3 to 5 wines
Aging on laths for 36 months, non-dosé

Cellaring potential : 8 years

Food pairings : Dinner cocktails, seafood platter, exceptional moments. 

Serving temperature : 6-8°C
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