CHATEAU YVONNE
SAUMUR CHAMPIGNY ROUGE ‘LA FOLIE’

100% Cabernet Franc. Fruity flavors of raspberry & blackcurrant with a touch of green pepper. An intense structure
is complimented by restrained acidity & mouth filling flavor. Mineral-driven, with slightly grippy tannins & a freshness
that carries everything to the finish. La Folie, aka ‘The crazy one’, comes from over 10 different parcels in the
commune of Champigny. Over time, Mathieu has mastered this wine, and it has now outgrown the "little brother"
status of the Yvonne Rouge to become a majestic wine in its own right. Perhaps even more than the Yvonne Rouge,
La Folie greatly benefits for a few years in bottle to round out the striking tannis from the colder terroir of
Champigny. Great aging potential. Organic.

From 10+ parcels scattered around Champigny, Loire Valley, France, one of them being 'La Folie'. The total
vineyard size is just under 10 acres. Old lake, clay and limestone soils. The vines were planted in the 1970s.
The grapes were harvested by hand. Native yeast fermentation in concrete vats for 4 weeks. Half is aged 12

months in foudre and half in 4-5 year old barriques. Unfined and unfiltered.

Founded in 1997, Chateau Yvonne, located in Parnay in the Loire Valley, has been surrounded by vineyards
since the Middle Ages. (The chateau dates to the 16th century, but not much became known of it until 1813
when a local winemaker moved in & began producing wine on site.) In 2007, Mathieu Vallée took over &
decided to keep the name Chateau Yvonne, in homage of the incredible work done by the previous owners who
had recreated the abandoned vineyard. Today, Matthieu Vallée has taken his place as one of the leading
producers & the domaine is one of the best in Saumur. The vineyards are spread out amongst over 30 different
small parcels, with many of the best vineyards located in "La Céte", or the plateau next to the church of Parnay
overlooking the Loire River. The estate is composed of 27 acres of vines, all of which have been farmed
organically since 1997, with biodynamic practices since 2012.
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Tasting Note: Shelf Talker:

g/A'\-lllJA\AT/\ELIJA\RUg\I-/Igl\,\/I\II\DIFGNY ROUGE CHATEAU YVONNE

‘LA FOLIE’ SAUMUR CHAMPIGNY
100% Cabernet Franc. Fruity flavors of - ‘ L A FO Ll E!

raspberry, blaCkCl_Jrrant & ‘green PEPpEr; 100% Cabernet Franc. Fruity flavors of
intense structure is complimented by raspberry & blackcurrant with a touch
restrained acidity & mouth filling flavor; of green pepper. An intense structure
mineral-driven, slightly grippy tannins & is complimented by restrained acidity
freshness. Organic. & mouth fllllqg fIavor.' MlneraI—erven,
with slightly grippy tannins & a

freshness that carries everything to
the finish. La Folie, aka ‘The crazy
one’, comes from over 10 different
parcels in the commune of Champigny.
Great aging potential. Organic.
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