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Valencay EARL Jean-Francois ROY Touraine

Vigneron

AOP VALENCAY
SIGNATURE

%ﬂ*‘ Grape varieties : Gamay 50%, Pinot noir 35%, Malbec 15%

fffz%/g: Terroir : Clay with flint, including silica and gravel
?é% ®  Surface:6 ha

: |  Vinification : Putting in vats as soon as the grapes are collected,
monitoring temperatures in thermoregulated vats, fermentation
during 6 to 8 days. Assembling the three grape varieties in vats
after fermentation

Maturation : 6-8 months in stainless steel tank

Tasting notes :
-Sight : Bright red with brilliant highlights

: -Smell : Red fruits, like cherry and strawberry

Jean Francois ROY

-Taste : Light red wine, gamay and pinot noir bring its lightness
and fruitiness while malbec, a varietal of character, serves as a
link to this alliance

Wine pairing : This light red wine goes well with white and grilled
red meats and goat cheeses

Serve : 13-14°C
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é Ageing potential : 5 years
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