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Owner:
Albane and Bertrand Minchin

Wine Maker
Sylvain Pabion

Area of Vineyards :

La Tour Saint Martin: 16 hectares
Le Claux Delorme : 15 hectares
Both in the Loire valley

Our History:
We have started producing Menetou Salon in the early 90™ in the Morogues village, close to

Sancerre.

In 2004 we have decided to increase our production and started to look for a second vineyard
in the Loire Valley. We have discovered a beautiful terroir in Valengay, completely different
from the Menetou Salon one.

Viticulture:
In the vineyard, we cultivate our vines as environment-friendly as possible. For example, our
vines are grass covered (no herbicide use) and we plow all our parcels 3 to 4 times per year.

We also improve quality in the vineyard with de-budding, thinning out the vines leaves to
reduce the crop levels and improve the grapes microclimate. When necessary, we adjust
again the crop levels in July by doing some green harvest.

Vinification:

By picking every parcel at full ripeness we avoid the box and blackcurrent bud sauvignon
flavours (green flavours). This, added to a highly controlled settling of the juice allows us to
get the best of sauvignon flavours: exotic fruit, spice, and an intense minerality that is in-
creasing since we have started to plow our vineyard.

Red grapes are hand picked, totally destemmed, sorted on a sorting table. Maceration in
wooden vats lasts three to four weeks under controlled temperature with daily plunging and
pumping over.

Awards:

Our wines are selected every year in the ‘revue du Vin de France”, “guide Hachette” and the
“Bettane et Desseauve” guides which are the 3 most famous wine guide books in France. We
also had 2 articles during the last 2 years in the Decanter wine magazine.

We regularly win medals for different French wine masterships (concours general agricole de
Paris, concours des ligers and concours des vignerons indépendants).



La Tour Saint Martin Winery
Menetou Salon wine region

Menetou-Salon is reputedly one of the oldest wine growing
regions of France, with old texts depicting laws governing
the production of wine as far back as the year 1063.

Menetou Salon is made up of some of the most interesting
soils of the entire Loire Valley. Like much of the terroir of
neighbouring Sancerre, Menetou Salon is planted primar-
ily on Kimmeridgien marl on what was essentially on old
sea bed with an abundance of fossilized sea life filing the
sub-saoil.

White are made with Sauvignon Blanc, This terroir pro-
duces whites with crisp, mineral profiles but the addition of
clay in Menetou also allows for wines with slightly more
exotic aromas than is often found in the region of San-
cerre.

Reds are made with Pinot Noir. They are supple and per-
fumes with aromas of ripe fruits and notes of cherry and
plum. On the palate, they demonstrate a great richness
and round off with flavours of candied fruits.
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WHITE

Soil: Kimmeridgien Marl (Chalky and clayey).
South, south-east exposition. Sharp slope.
Grape variety: 100% Sauvignon.

Vineyard cultivation: Environment-friendly cultivation. Rows are partly grass
through and regularly ploughed. To this is added de-budding, thinning out the
vine leaves and green harvest when necessary, all by hand.

Vinification:_At full ripeness, grapes are machine harvested and pneumatically
pressed. The must is settled and fermented in temperature-controlled stainless
steel tanks.

Wine aging: On fine lees.

Tasting notes Menetou Salon Morogues 2009:

Nose : rich and complex bouquet combining citrus freshness, with white
fruit and mineral flavours.
Palate: dry and crisp, with lemon and tangerine notes that linger on. This
very well balanced wine will evolve complex mineral and truffle notes typical
of the “Morogues terroir”.
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RED
Soil : Kimmeridgien Marl (Chalky and clayey).
South, south-east exposition. Sharp slope.
Grape variety: 100% Pinot Noir.

Vineyard cultivation: Environment-friendly cultivation. Rows are grass through
and regularly ploughed.

To this is added de-budding, thinning out the vine leaves, green harvest when
necessary.

Vinification: grapes are hand picked, totally destemmed, sorted on a sorting
table. Maceration in wooden vats lasts three to four weeks under controlled
temperature with daily plunging and pumping over.

Wine aging: In stainless steal and wood tanks. Slight filtration before bottling.
Consider the little bottle deposit as a quality indicator.

Tasting notes Menetou Salon Pommerais 2009:

Nose : an appetizing, almost sweet bouquet of spicy red fruits. After airing a
while these evolve more towards expressions of wild cherries.

Palate: rich and mineral wine with ripe cherry and red berry flavours backed up
by rounded tannins.



WHITE CUVEE « HONORINE »

Soil: Kimmeridgien Marl (Chalky and clayey)
South, south-east exposition. Sharp slope.
Grape variety: 100% Sauvignon

Vineyard cultivation: We have selected a certain plot for its early ripeness.
Yields are maintained very low (40 hectolitres/hectare) in order to get an op-
timal grapes maturation.

Vinification: Grapes are hand harvested. This “cuvée” is a selection of the
first juice running out from the press. After a long settling, juice is fermented
in new and one to three years old barrels.

Wine aging: 10 months barrel aging on lees (no racking), then 2 monthes in
a stainless steel tank. Slight filtration before bottling.

Tasting notes Menetou Salon Honorine 2007:

Nose : a very fresh bouquet combining toastiness, dried fruit flavours and a cer-
tain butteriness.

Palate: deliciously fresh and full, this wine is the true expression of a crystalline
Sauvignon Blanc. An attractive saltiness is combined with a richness and com-
plexity showing off honey, vanilla and fruit flavours. Superb long, dry, and mineral
finish.



RED CUVEE « CELESTIN »

Soil: Kimmeridgien Marl (Chalky and clayey). South, south-east exposition.
Sharp slope.
Grape variety: 100% Pinot Noir.

Vineyard cultivation: We have selected a special plot for its natural low yield
(40hectoliters/hectare) and ideal exposure to sun. Environment-friendly cultiva-
tion, rows are all grass through . De-budding, thinning out the vine leaves, green
harvest when necessary. Grapes are hand picked in little grape boxes.

Vinification: Grapes are destemmed and hand sorted on a sorting table. Result-
ing must is put in “tronconical” wooden vats to start cold prefermentar macera-
tion. Traditional pumping over, plunging and “délestage” (rack and return) is prac-
ticed during all the maceration, which lasts around one month.

Wine aging: After fermentation, wood tanks are racked. Wine is then settled for a
first clarification and racked in new and one to three years old barrels and a few
600 litres barrels for a 12 months aging. Non filtered and non fined wine.

Tasting notes Menetou Salon Célestin 2008:

Nose: Subtle spice and oak aromas are followed by suggestions of crushed sweet
red fruits, ink, tobacco and leather.

Palate: A well-structured wine full of ripe black and red fruit flavours. Perfectly
married oak and tannins. A very well balanced wine which will age well.



Le Claux Delorme Winery
Valengay wine region

In 2004 we have decided to increase our production
and started to look for a second vineyard in the Loire
Valley. We have discovered a beautiful terroir in Valen- g
cay, completely different from the Menetou Salon one.

climate.

Unlike most of the other Loire valley wine regions,
Valengay is not located on the Loire river but is split
and based around another river called the Cher, be-§
tween Vouvray and Sancerre. The Cher also flows i
through the appellations of Touraine and Montlouis-sur-
Loire before it eventually joins the Loire.

Valengay is an agricultural region like much of the rest
of the Loire and is best known outside of the area for
the cheese that bears its name. Several varietals are
allowed in the AOC including Gamay, Cabernet Franc,
Pinot Noir, Cot (Malbec), and Sauvignon Blanc. The
reds are often blended and the Sauvignon Blanc can
often be found as a bottling on its own like in the
neighbouring Touraine appellation.

In Valencay, our soils are made of limestone, clay and
silex. Our coteaux produce reds with grate richness
(Malbec called “Cét” in the region, and Cabernet





















