CHINON

I.  History
A.  Ancient thru Middle Ages
1.  6th Century: first recordings of viticulture in Touraine

2.  Despite its Basque origin, Cabernet Franc's long migration to Loire vineyards was confirmed by the French writer François Rabelais in a 1534 publication, and it may have arrived in the region as early as the 11th century.

- The reputation of Chinon's wines was significantly boosted by public praise from Renaissance scholar and playwright François Rabelais
B.  Modern
1.  1880s - phylloxera devastated the area and the Loire Valley was almost forgotten as a viticultural region. 

2.  1937 – AOC status granted
3.  2000 – Loire Valley named an UNESCO world heritage site, including the Chinon area.

4.  Today - Although the valley remains almost universally under-appreciated, the Loire today offers an incredible range of food-friendly wines, typically lighter in style.

II.  Location & Climate

A.  Location:

1.  France ( Loire Valley ( Touraine ( Chinon (AOC)

2.  29 miles Southwest of Tours

3.  Borders are: 

a.  North: Loire River & Bourgueil AOC

b.  East: subzone Touraine Azay-le-Rideau


B.  Climate: Maritime with Continental influences
- Experiences its share of stormy weather and humidity due to its proximity to the sea, but also displays more significant seasonal temperature swings of a continental climate.

III.  Topography

A.  Soils: 3 primary types

1.  Varennes (alluvial sand)
a.  Closest to the river Vienne and mainly at the western end of the appellation around Savigny-en-Véron.

b.  Produces the lightest style of wines – usually bottled in the spring following the vintage and enjoyed young.

2.  Tuffeau (soft limestone)

a.  More common on the slopes
b.  The vins de tuffe originating from these limestone south-facing slopes carry the most promise for depth and ageworthiness.

c.  Produces the most structured, concentrated and age worthy wines. Well-cellared wines from great vintages can easily last 50 years. 

3.  Clay - produces a fuller Bourgueil-like wine

B.  Elevation - Varies from the relatively steep banks of the Vienne to the less steep slopes running northward from the hills above Chinon.

C.  Bodies of Water – lies on the Left Bank of the Loire River, and on both sides of the Vienne River.

IV.  Grapes & Production

A.  Grapes: 95% red, 2% White and 3% Rosé
1.  Red – Cabernet Franc (synonym:Breton), Cabernet Sauvignon



2.  White – Chenin Blanc


B.  Production: 

1.  Total of 5,700 acres producing grapes
2.  2016 – Chinon’s borders expanded to include 7 additional communes lying along the Vienne tributary of the Loire River’s left bank.

a.  Extended on the grounds that “some of these places have a geology that is very close to Chinon.”

b.  Producers within the newly added section of Chinon will be able to use the appellation on their labels from the 2016 vintage onwards.


C.  Producers of Note:
· Olga Raffault

· Philippe Alliet

· Bernard Baudry

· Domaine Charles Joguet

V.  Wine Characteristics

A.  Reds –

1.  Required Blend: Cabernet Franc, with a max 10% of Cabernet Sauvignon

2.  Can be light, pleasant, fruit-forward with soft tannins.  Higher aromatics of pencil shavings, bright red berry fruits & wildflowers.  Briary/spicy flavors  framed by silky tannins and medium plus acidity.

3.  Aging: 




a.  Most Chinon is drunk young ( under five years old.

b.  Wines from top producers can improve over a decade in the bottle.

4.  Minimum alcohol 10.5%


B.  Rosés –

1.  Required Blend: Cabernet Franc, with a max 10% of Cabernet Sauvignon

2.  Fresh and fruity with lively acidity. Bright cherry with herbaceous notes.

3.  Minimum alcohol 10.5%


C.  Whites –



1.  Required Blend: 100% Chenin Blanc
2.  Complex & minerally driven. Pear and quince coupled with light honey notes.

3.  Minimum alcohol 10%


D.  Vintages – quality can vary quite a bit with the vintage



1.  Best: 2016, 2015, 2014, 2009



2.  Challenging: 2013, 2011, 2007

