
 
 

 
 
 
 
 
 
 
 
 

Winery: Domaine de la Grezille 
Vigneron: André Sacy 

Appellation: AOP Saumur Brut  
Location: Loire 

 
History of Domaine:  

Situated in the heart of the Loire Valley, the Domaine de la Grézille benefits from the 
temperate climate of the Anjou region. The combination of a privileged climate with 
the famous tuffeau stone and shell marl subsoil gives their wines their unique terroir 
personality. Their traditional  and careful approach to growing wines reinforces the 

grapes natural potential. All of their decisions are based on biological balance and all 
vinification is natural without additives.  

 
Cuvée:  Saumur Brut Nature 

 
Grape Variety: 100% Chenin 

 
Vineyard: Limestone, Clay (subsoil: shell marl and tuffeau stone) 

 
Vinification: 

Method Traditionelle. Manual harvest followed by 24 hour maceration before light 
pressing for 1st fermentation with 3 months on lees. 2nd fermentation in bottles for 18 

months. 1.5% residual sugar. 
 
 

 


