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with a long and glorious past dating back to the early Bet Ween the LO ire
Middle Ages, the Orléanals vineyard, after being one of the - an d SO IO g n e’

largest wine-growing areas of France, was harshly hit by )
the phylloxera (insect that kills vines) epidemic at the end a small a P pellotlo N
with a lot of promise

of the 19th century and by cormpetition frorm wines from the
South of France. After this dark period, a handful of men
and women worked hard to restore the prestige of this very
anclent vineyard, now confined to the south of the Loire on
a triongle of excellent vine-growing land. .

The wines of Orléans and Orléans-Cléry have enjoyed
the “Appellation d'Origine Contrélée” label since 2006,
and produce wines sought by enthusiasts. These
well-balanced ond delicious wines keep their promises:
the wvery fruty red Orléans honours Pinot Meunler,
harmoniously blended with Pinot MNoir Pinot Meunier is
also the varlety that makes the young rosé from Orléans
so fruity and vivacious. As for the white Orléans, it Is made
with Chardonnay (sometimes with a little Pinot Gris too)
which gives the wines great finesse and a lovely aromatic
complexity. The Orléans-Cléry appellation, made only with
Cabernet Franc, offers rmore tannic wines, with a dark
colour, which are pungent and full-bodled and become
rounder as they age.

Although the five wine-growers share the same terroirs,
the some grape varieties and the some desire for
authenticity, they produce wines with wonderfully
diverse profiles, reflecting their different styles and
personalities. They all have their own little secrets and
produce a few “gems” which are rarely found elsewhere.
Don't hesitate to meet them: talking with them is always a
special moment, rich in poetry, flavours and discoveries.

Anne-Marie Royer-Pantin
Historian ond wine speciallst
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UN VIN UNE RENCONTRE
28, rue du Village + 45370 CLERY-SAINT-ANDRE
06 14 57 37 61 + Tosting by appointment

“ Domaine Valérie Deneufbourg

CLOS SAINT-FIACRE

560, rue Saint-Fiacre « 45370 MAREAU-AUX-PRES

0607 55 59 65

By appointment / Closed on sundoys and public holidays

n Clos Saint Fiacre

321, rue des Muids » 45370 MAREAU-AUX-PRES

06 82 30 38 B8

Monday to friday from 2pm to 5pm

Saturday from Zam to 12pm and from 2pm to 6pm
Closed on sundays and public holidays

“ Vignoble Du Chant DFoiseaux

CLOS SAINT-AVIT

450, rue du Buisson * 45370 MEZIERES-LEZ-CLERY

06 412919 46

Tuesday to soturdoy from 9om to 12pm and from Zpm ta 7om
Closed on sundays, mondays and public holidoys

n'-':|DS Saint Avit |

CHAI AMANDIME ET QUENTIN
450, rue du Buisson » 45370 MEZIERES-LEZ-CLERY

Visit by appaintmernt
chal.amandine.quentin@gmail.com

“ Chai Amandine & Quentin

| VIGNOELE DU CHAMT D'OISEALX

An enceunter with wine
Valérie Deneufbourg

“Inspired and inspiring encounters”

In 2005, despite not coming from o wine-making background,
Valérie passionately lounched herself into this demanding
profession, bringing a lot of sensitivity and humanity with her.
MNow she works 13 hectares of vineyards (replanting and vines
over a hundred years old) on two appellations and produces
fruity and rounded wines with talent that is recognised by her
peers. Wanting her estate to be in harmony with nature and to
lead a cormpletely transparent approach, she has converted her
entire estate to organic.

Her values - sharing, mutual help, authenticity, respect for nature
- are expressed in her wines, under the name “Rencontres”
{meaning encounters). Each vintage - red, white or rosé - is
imprinted with her style and offers promise and discovery.

Cles Saint-Auit,
Madine et Pascal Javoy

“Tradition in its finest expressions”

Another vineyard rooted In history (since the 1Bth century),
with the highest level of expertise. In 1987, Pascal Javoy
took over the family estate, which now covers 16 hectores
in Orlgans and Orleéans-Cléry. His passion for wine-growing
began in childhood and has never left him - it's In the blood.
He has rare knowledge of the solls and grope varieties of
his two appellations, always striking a wonderful balance
between the expression of the terroir and the nuances of the
vintage. Supported by his wife, Nadine, he has made Clos-
Saint-Avit a solid reference with multiple-awarded wines loved
by enthusiasts.

Wwith deep respect for the land, Pascal Javey naturally decided
to turn to sustainable wine-growing, recognised by the "Terra
Vitis” label.

Cley Saint-fiacre,
Bénédicte et Hubert Montignuy-Piel

“Virtuosos in the subject”

In 2001, when Bénédicte Montigny and her husband Hubert Fiel
took aver Clos Saint-Flacre, they also took on a herltage steeped
in history: the family has been making wine here since the
17th century! They have enthusiostically pursued this ancestral
adventure, committed to restoring the prestige of Orléans and
Origans-Cléry wines, with attention to every detall in order to join
the big league. Here, quality Is the fruit of intense and meticulous
work, both in the grass-covered 18-hectare vineyard and in the
cellar, where the selection of plots, vinification, blending and
ageing are pracisely carrled out to get the best of the terroir and
the vintage.

Their red, white and rosé blends are served in starred
restaurants in France and elsewhere.

Chai Amandine et Quentin,
Amandine Bureau et Quentin Javoy

“Unusual and natural wines”

CThey are the new generation of the appellation, established
in their wine cellar in Mézigres since 2018, placed under the
sign of creativity and o taste for adventure. Quentin, who
grew Up among the vine stocks of the family vineyard, went
off to discover the wines of Chile In 2071, alongside a ploneer
af natural wine, He became manager of Coteaux de Trumao
vineyards in the north of Patagonia, where he met Amandine,
and developed a possion for blodynamic agriculiure. Back
in the Créans reglon, the young couple s continuing this
meaningful wine-growing experlence In perfect harmaony with
nature. Thelr credao is natural wines with pure fruit.

They produce original blends, some of which are AOC, bottled
with colourful labels and perfect for celebrating friendship
and sharing.

Further enjou
your stay
around
vineyards
and wine by
discovering  [Elps
our walks n
suggestions. E :

Uigneble dw Chant d'eiseaux,
Edouard Montigny

“Happiness is in the vineyard”

This young wine-grower Is more than happy to talk about his
plots distributed In a number of localities, In both Loire ond
Sologne, amidst fields and cherry tree orchards. His love for
the land, his respect for nature and his enjoyment In working
the vineyard, which Is a vocation for him, are unmistakeable,
He knows every part of this 16-hectare vineyard, which he took
aver In 2006, like the back of his hand. His love for the land and
his wine-making expertise result in the spedific vintages of the
two appellations which are often awarded stars in guides and
competitions.

This passionate wine-maker also produces, In addition to
his AOC wines, a rare Sauvignon Gris and three delightfully
charming sparkling wines..



Nemaine de la Bewrdenniere,

Bertrand Léau

« L'exigence d'un vin naturel »

Installe en 2023 & Mézigres-lez-Cléry, Bertrand Léou est un
jeune viticulteur de 56 ans. Il commence ici une seconde vie
professionnelle, un réve de longue date nourri par limage de
son grand-pere fravaillant la vigne et le vin. Fort dune bonne
connaissance des cépages de [Orléans-Cléry et déterminé 4
produire des vins les plus naturels possibles, Bertrand Leéau
propose aujourdhul des wins produits exclusivement en
agriculture biclogigue. |l tire le meilleur parti de la vigne, avec
un raisin vendangé a la main, cueilli & maturité maximale puis
eleve longuement en barrique.

Bertrand Léau obtient ainsi des vins fruités dans lesquels on
retrouve les arémes issus du terroir Orléans-Cléry.

«The demands of a natural wine»

Bertrand Léau is a young 56-year-old winegrower who seftled
in Mézigres-lez-Cléry in 2023 He is beginning o second
professional life here, o long-held dream nurtured by the
image of his grandfather working with vines and wine. With
his in-depth knowledge of the Orléans-Cléry grape varieties
and his determination to produce wines that are as natural as
possible Bertrand Léau now offers wines produced exclusively
using organic methods. He makes the most of the vineyard,
with grapes harvesfed by hand, picked at maximum ripeness
and then matured for a long fime in barrels.

The result is fruity wines that reflect the aromas of the
Orléans-Cléry terroir

DOMAINE DE LA BOURDONNIERE

45, rue des petits souliers » 45370 MEZIERES-LEZ-CLERY
06 33 84 52 38 » bertrandleau@orange.fr

Dégustation sur rendez-vous / Tasting by appointment

n Earl de la Bourdonni&re
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