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Domaine des Hauts Sentiers

History 

Terroir
Climate

Geology

Varietal(s)

Winemaking

Serving temperature

Format

Tasting notes

Food pairing

Temperate oceanic climate. More continen-
tal influence on the most distant parcels of the 
Loire.

Limestone tuffeau soil.

Chenin Blanc.

The Domaine des Hauts Sentiers has been a family wine estate for 4 generations, run today by Martine & Abel Roux. 
The domain is located in the heart of the Saumur appellation. They are independent winegrowers, cultivate their vines 

and elaborate their wines and market them with passion.

Loire Propriétés - Route de Vauchrétien 49320 Brissac-Quincé, France.

Our group Our certifications

Pale yellow colour with pretty green reflections. 
The nose opens with aromas of white flowers. 
The palate is balanced with a beautiful aromatic 
power.

It goes perfectly with shellfish and seafood, 
grilled fish, white meats and cheeses from our 
regions.

Bottle 75 cL.

Between 10 and 12°C.

The berries are harvested just at maturity to 
keep them fresh. Direct pneumatic pressing. 
Static settling. Selected yeast. Vinification at 18°C 
in temperature-controlled stainless steel vats. 
Maturing on lees for a maximum of 3 months.

AOC Saumur


