
DE CHANCERY CRÉMANT de LOIRE BRUT
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$39.99

Product Code: 31766

Country: France

Region: Loire Valley

Sub Region: Touraine

Style: Sparkling

Variety: Méthode 
Traditionnelle

Closure: Cork

Unit: Each

Volume: 750ml

Alcohol: 12.5%

Grape: 80% Chardonnay, 
10% Cabernet 
Franc, 10% Chenin 
Blanc

New Zealand
Wide Delivery

Free Shipping for
Christchurch orders
$150.00 and over

Click & Collect
available

VIEW PRODUCT ONLINE

TASTING NOTES
Winery notes (2014 Vintage)
"Since 1975, the Crémant de Loire appellation has continuously been recognized for the typicity of its clay-limestone terroir.
The cuvée Brut Excellence is a wine of an exceptional complexity and richness. A careful hand-harvesting, a precise selection
of juices and a meticulous ageing of the wine give this cuvée a recognizable and rare personality. The organoleptic profile of
the Brut Excellence is intense, complex and harmonious.

The production area of Crémant de Loire, located south of the Loire, covers 2,350 hectares. Our vineyards are located around
the villages of Montreuil Bellay and Brossay, in the southern area of the Saumur region. The vines selected for De Chanceny
wines are located on tuffeau terroirs. Tender and white, this stone was used for the construction of the Loire castles, but it is
also ideal for wine growing: it retains and redistributes rainwater on the land.

The grapes are harvested by hand. A soft pressing and a fermentation at a cool temperature (64°F) allow a good conservation
of the aromas. The second fermentation is made according to the "Méthode Traditionnelle", in the bottle, after a selection of
the best juices. The 48 months of ageing on laths in our tuffeau cellars before disgorgement bring an incomparable finesse of
bubbles." 

5 Stars & 94/100 Sam Kim, Wine Orbit, December 2025  (2014 Vintage)
"Complex and enticing, the bouquet shows baked apple, rockmelon, biscotti, and yeasty characters, followed by a wonderfully
weighted palate that's creamy and plush. Richly textured with finely pitched acidity, finishing persistent and satisfying. At its
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best: now to 2031."
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