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LE CHAMP NOIR  
A N J O U  V I L L A G E S
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GRAPE VARIETY

Cabernet Franc 100%

TERROIR 

Limestone-Clay on a hillside above our cellar.

WINEMAKING

Before harvesting, we wait until we get a phenolic maturity. 

Total destemming of grapes and a 25 days maceration.

At the end of the malolectic fermentation, aeration and repeated
racking are carried in order to make the most of all it's assets.
(aromatic complexity, colour)

Filtering and bottling in spring.

TASTING

Served between 15°c and 17°c (59°F and 63°F) with an aeration
an hour before tasting.

FOOD AND WINE PAIRINGS

Champ Noir 2014 will accompany stewed meats such as Boeuf
Bourguignon or grilled beef. You can also taste it with black
pudding.
Soft cheeses also match perfectly with this wine.


