
 

 

 

LE DROIT CHENIN 
AOC CHINON WHITE 

The nose reveals citrus fruits notes. The mouth is 

crisp, sharp and well-balanced. 

 

• VARIETY   100% Chenin 

• TERROIR   From different plots  
• LOCATION   Cravant Les Coteaux and Chinon 

• AGE OF VINES   10 to 30 years old 

• TASTING TEMPERATURE   Between 8 to 10 °C 

• POTENTIAL OF CELLARING   3 years 

 

 

 

 

 

 

 

Lieu-Dit Les Chesnaies 

37500 Cravant Les Coteaux 

VINIFICATION 

• 100% direct pressing 

• Pneumatic press 

• Aging in stainless steal vat 

during 6 months 
 

FOOD PAIRING 

• As an aperitif 

• Summer salad 

• Grilled fish 

• Young goat cheese 

 

+33 (0)2 47 93 13 79 
contact@chinonlambert.com 

www.chinonlambertbio.com 

 

PRODUCTION 

• Organical production since 

2000 

• Biodynamic production 

since 2004 

• Yield : 45 Hl/ha 

• 100% manual harvest 

 

DOMAINE BEATRICE ET PASCAL LAMBERT 
From the heart of the Loire Valley 

Quality organic and biodynamic Chinon Wines 

mailto:contact@chinonlambert.com
http://www.chinonlambertbio.com/

