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> Domain" : Domaine de Champarlan,
Domaine Regis Jouan

> Winegrower—-David & Luc Girard
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Region : Loire

Appellation(s) i Sancerre, Menetou-Salon...

Cultivated space: 10 ha C}{(m@gdaﬁm
Production : 50000 btles
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Soil(s) : clay-limestone
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The philosophy of the domain :

The estate “domaine de Champarlan” was created in 2003 during my installation and expanded on

OUR WINES

Sancerre with my wedding (Domaine Regis Jouan). | was joined by my brother for the 2011 vintage

and since we develop our different wines. The philosophy of the domain is to always do the best we
can with what the nature bring to us. We give special importance to never disappoint our customers

by our products, and our listening for any special requests.

Mode of driving of the vineyard, wine-making and ageing : Sancerre Domaine régis Jouan

( Sauvignon )

The vineyard driving method is called “reasoned viticulture” (without accreditation) with the few

: ) ) . L . ) Sancerre Domaine régis Jouan
interventions as possible. We take great care to avoid as much as possible insecticides and anti rot ( Pinot Noir )

on the vines. 60% of our vineyard is grassed, to compete our vines, to explore the best of our land
Sancerre Domaine régis Jouan

and at the same time to prevent the erosion of our hillsides because nothing is more important than . . .
Rosé ( Pinot Noir)

preserving the richness of our precious land.
Menetou Salon Domaine de

All of our fields for the red wines are disbudded, splited and stripped by hand, sunny side. For white .
Champarlan ( Sauvignon)

wines, it depends on the output of the clusters in the spring and the climate of the vintage. For the
Menetou Salon Domaine de

harvest they are mechanical and the grapes are transported in in double bottom dump to avoid any | '
Champarlan ( Pinot Noir)

maceration of drip juice with the harvest. The grapes are then transported by conveyor belt to the
press (no pump). The pneumatic pressing is done at low pressure to avoid any triturations of grapes
and the juice is put into vats for fermentation, in stainless steel tanks with control of the

temperatures to extract the best aromas among 15 and 17 ° C.

Some references :

Guide hachette,Concours des vins de Bourges ( centre loire ) . Concours de vins de Loire (Ligers) ...



