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SAVENNIERES & ROCHE-AUX-MOINES



THE IDENTITY OF OUR AOP SAVENNIERES
& AOP SAVENNIERES-ROCHE-AUX-MOINES WINES

L’Alliance « FRESHNESS

Typical Savenniéres, Laureau style, fresh and sapid, perfect for a gourmet
aperitif.

Les Genéts « CHARMING

Grown on sandy and schist soils, all about finesse and elegance.

Le Bel Ouvrage  GENEROUS

The estate's flagship wine, a blend of schist and rhyolite, with a full and
powerful profile.

Champ Bourcier « VIBRANT

Just like a grand cru, carved from rhyolite rock.

Arobust and vibrant icon of Savenniéres

Roche aux Moines « PURITY

On the deep soils of the ancient hillside overlooking the Loire, a powerful
and complex wine.

We cultivate 6 ha of chenin blanc

GREAT WINES WITH
SIMPLICITY

ALLIANCE WITH THE EARTH
We practice soil regeneration.

Our family estate produces dry
white wines on exceptional
terroirs in Savenniéres, on the
banks of the Loire. In the
vineyard and in the cellar, our

We are committed to
restoring the natural
fertility of the soil. From
bacteria to earthworms, we
reintroduce every element

BEL approach is closely aligned through our homemade
with the natural processes. composts.
VRAGE
2020
dopsin ‘Our work as artisan winemakers is
AUREAU dedicated to

HIGHLIGHT OUR LAND,
our philosophy for 25 years."

PEASANT LUXURY

TERROIR WINES
GASTRONOMY WINES

Revealing the origins of our wines
requires the expertise of our entire team.
In the cellar, our rigorous approach
allows us to minimize the use of sulfites.
Our wines are aged on their lees in
T stainless steel tanks, oak barrels or
sandstone jars.

Taking the time for meticulous,
handcrafted work, dedicating time
to each vine, each bunch of
grapes, and allowing time for the
aging of each vintage is a luxury
we want to share with you through
our bottles.

DEEPLY ROOTED IN THEIR
TERROIRS, OUR WINES

PAIR PERFECTLY WITH S //—\

THE FINEST DISHES.
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LAUREAU

presents

LES RAISINS DE L’AMITIE

AOP Savennieres & Vin de France

Two négociant wines at the crossroads of
schist and limestone soils of Anjou

SAVENNIERES

“Les Raisins de
l'Amitié” collection
is the result of a
collaboration with
selected
winegrowers.

THE STORY

This collection began with the
2017 vintage, which was severely
impacted by spring frost: two
winemakers friends of us gave
help. In 2021, other friends sold us
some juice; in 2024, we decided to
make this collaborative work
become a permanent project.

Les Raisins de 'Amitié
comes alongside the range
of our historical cuvées.

We want to

highlight the “The hazard of weather and
careful work of our production
fellow winemakers, are transformed

which aligns with
our own values.

into an opportmitg
to enhance our winema/ting
experieme
o oy
and juice selection.

In search of aromatic purity
and the lowest possible
doses of sulfites.

Our specifications for
vineyard management and
cellar hygiene are at the
same level of requirement as
at the estate, in organic
farming.

The harvest is done in
collaboration with our
partners' teams.
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