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Domaine du Matin Calme Coteaux de l'Aubance
sweet white 2025 

  

Product price:  

€102.00  
  

Product features:  

Area: LOIRE
Winemaker: Anne-Laura AULON & Victor
ROBION
Vintage: 2025
Appellation: Coteaux de l'Aubance
Color: Sweet white
Unit Price: 15-20 €
Size: 75cl
organic or not: biodynamic and organic certified
agriculture
Cépage dominant: chenin

  

Product short description:  

A discreet appellation compared to the Coteaux du Layon, for example, yet a superb sweet wine
that is very affordable and not heavy at all. 100% chenin, which expresses itself through a fresh
and subtle blend of exotic fruits and indulgences.

  

Product description:  

PRESENTATION OF DOMAINE DU MATIN CALME
+ ALL ITS OTHER WINES IN STOCK

Domaine du Matin Calme Coteaux de l'Aubance sweet white 2025

Technical sheet written by the domaine:

A fresh and subtle blend of exotic fruits and indulgences.

https://www.vigneronsdexception.com/en/1301-domaine-du-matin-calme-anne-laura-aulon-victor-robion
https://www.vigneronsdexception.com/en/1301-domaine-du-matin-calme-anne-laura-aulon-victor-robion
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Grape variety: 100% Chenin 

Terroir: Vineyard parcel located in the municipality of Mozé-sur-Louet, on a terroir of volcanic rocks:
rhyolites and phtanites. These vines are in conversion to Organic Farming: mechanical soil
maintenance, respect for biodiversity, and careful consideration of each pass through the vines.

Vinification and aging: Grapes hand-harvested at over-ripeness with 3 passes and selection of
passerillé grapes on the vine. Gentle pressing of the berries followed by fermentation with indigenous
yeasts over several weeks. 6 months of aging on fine lees. Bottling in spring 2025.

Sensory discovery: The color is golden yellow with bright reflections and great crystalline clarity. The
nose is pleasant with an impression of freshness. The aromatic expression revolves around white and
exotic fruits. On the palate, the attack is soft and lively, with a beautiful taste balance, featuring notes of
passion fruit, roasted pineapple, and mango. A long and fresh finish.

Gourmet pairings: Foie gras; duck; blue cheeses, tarts with white or exotic fruits.

Serving: 5-6°C

Aging potential: 2 to 5 years but is perfect for tasting now (2025).
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