
WINEMAKER Julien Raffault

WINERY Domaine du Raifault

APPELLATION Chinon

REGION Loire Valley, France

GRAPE VARIETAL 100% Cabernet Franc

TERROIR The Raffault family owns and manages 28 hectares of 
vineyards spread among 25 plots in Savigny en Véron,

 Avoine, Beaumont en Véron and the Chinon regions. The 
vines run alongside the Loire River on alluvial soil.

 The winemaker Julien Raffault is careful with his 15 hectares 
reserve of 30-year-old vines. Among those, 6 ha are dedicated 
to Cabernet Franc, with a density of 5000 vines/ha and a yield 
of 40hl/ha. His vines always have been, and always will be, 
harvested by hand. Each vintage of the domain is unique, 
offering expansive choices of colors and aromas.

SOIL Loire Valley sandy soils

VINIFICATION Chinon Cuvée Tradition undergoes a 5 to 6 days pre-
 fermentation maceration at 10°C, following by 15-day of 

fermentation in thermoregulated stainless steel vats. 

AGING This vintage is a “spring Cuvée” the wine aged in stainless 
steel vats, exceptionally no oak barrels for this vintage.

STYLE Eye: Red plum color with black cherry reflections
 Nose: Cassis and fresh raspberries aromas
 Palate: Sweetness and freshness in a first phase and then 

round and soft tannins.

FOOD PAIRING It pairs with pork products, white meat, fishes and cheese.

 Advised serving temperature: 14 - 16°C. (57 - 61 °F).

TECHNICALS Alcohol: 12%, Total acidity: 2.85 g/l, Residual sugar: <0,5
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