
 

 

  
 

 

 

 

 
 

 
 

 

Grape variety: 100% Pinot Noir 

Production region: Loire Valley, on the Atlantic side 

Soil type:  Micaschist soil 

Age vines Between 15 and 25 years old 

Density: 6500 plants/ha, Guyot pruning. 

Yield: 65 hl/ha 

Vinification: Vibrating sorting table. Pressing in 

pneumatic presses No Oak. Classic 

maceration for 15 days. malolactic 

fermentation. Ageing in Stainless steel. 

Tasting comment: Beautiful cherry-ruby color dress. 

The nose has notes of flowers, 

blueberry, flint and leather. The 

mouth is rich harmonious and 

elegant. A great balance of soft 

tannins with a beautiful persistence. 

Accompanies: White meat, chicken, cheeses… 

Storage: 5 years 

       

Les Frères Couillaud – La grande Ragotière – 44330 La Regrippière – France 
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PINOT NOIR 

IGP VAL DE LOIRE 

This Pinot noir, selected by the Couillaud Family, comes 

from in the Loire River, on the Atlantic side. This maritime 

climate is ideal for producing wines that are refreshing and 

bright. 


