
     Mark Angeli
        Ferme de la Sansonniere

                           “La Lune”
The history of La Ferme de la Sansonniere is not a long one; the current 

owners, Mark Angeli and his wife Christine, only purchased these vineyards in 
1990.  But what a history they have written in a short time.  Mark is a Corsican-
born, Bordeaux-trained wine maker who made his name producing the storied 

moelleux-style Bonnezeaux wines. But in 2007 Mark became committed to 
farming naturally and biodynamically and began making Anjou wines that were 
enough atypical of the appellation that his wines are now all bottled as Vin de 

France. 

The Angeli’s 12-hectare farm is certified biodynamic and 
only 8 hectares are vineyards, the rest being farmed as a mix of freshly planted 

apple and olive trees, sunflowers, wheat and other cereals. Their vines are 
handled differently here than in other vineyards of the area. The vines are 

trained into bushes rather than on wires,  supporting themselves, and the soils 
between them are plowed by horse. Naturally the harvest is by hand, with very 

low yields. A traditional horizontal press is used and fermentation is in large oak 
“foudres.” Malolactic fermentation is commonplace, adding to the softening of the 

Angeli style but there is plenty of acidity in his powerful rose and white wines. 
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“Based in Anjou, Mark and Christine Angeli farm 30 acres under 
biodynamics, including 20 acres of vines. Since they bought their 

property in 1990, they have replanted at a high density, training the 
vines as goblet rather than using a trellising system. Their chenin 

blanc has an ethereal perfume, with lily-of-the valley floral notes. It’s 
a buxom Loire beauty, layering ripe flavors of star fruit and papaya 
over a creamy texture, touches of sweetness wrapped into the tight 

structure.  This has the energy to age for a decade or more.”


