
Background:

Appellation: AOP Anjou

Grape varieties: 100% chenin

Terroir:

Vine-growing: Sustainable vine-growing

Winemaking:

Alcohol: 12.5°C

Annual production: 2 000 bottles

Tasting notes:

Appearance Pale lemon green colour

Nose

Palate

Potential for ageing

Food pairing

Château de la Roche Bousseau is located in the 

heart of Anjou,south of the Loire river. The vineyard, 

owned by the Regnard family since 1791, covers 73 

hectares.

Chenin 2015

First nose of white flowers (acacia and 

elderflowers). Grapefruit flowers and a hint of 

cinammon.

Drink now

Aperitif 

Fish and seafood

Schist and limestone soil. Climate influenced by 

ocean breezes.

Suple attack with flavours of peach and lychee. 

Lasting finish with the tangy freshness of citrus.

Grapes harvested very early in the morning.

Fermentation in stainless steel tanks at low 

temperature (14-16°C).

Maturing on the lies for 3-4 months
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