
Château Soucherie

Rosenthal Wine Merchant • The Mad Rose Group
(800) 910-1990

info@madrose.com • madrose.com

The Château Soucherie may be the most physically beautiful property of all the domaines with which we work. The house itself is a 
unique architectural gem that sits on a rise overlooking the 36 ha of vineyards that snake down towards the Layon river. Four of the 
thirty-six hectares are situated in the prime vineyard of Chaume and then two hectares are in Savennières in a single-vineyard known 
as “Clos des Perrières”. The remaining vineyards which encircle the château are in the Anjou and Coteaux du Layon appellations. 
Soucherie is surrounded by the villages of Rochefort-sur-Loire, Beaulieu-sur-Layon and Saint Lambert du Lattay. 

Originally owned by Pierre-Yves Tijou, now owner of the neighboring Château de l’Éperonnière, Soucherie has been owned by Roger 
Beguinot since 2000.  Beguinot worked alongside Thibaud Boudignon for nearly a decade, who pushed the domaine to embrace or-
ganic viticulture and pursue “agriculture integrée.”  Beguinot is now assisted by a new Maître de Chai, Vianney de Taste.  The RWM 
team could not be more thrilled with the output from M. de Taste that it has encountered so far and looks forward to the heights 
Soucherie will reach in the future. Every year since I was introduced to these complex and savory wines, born from the marriage of the 
Layon and the noble Chenin Blanc, we have been priveliged to purchase its dry and sweet versions of wines of the Coteaux du Layon 
and of Savennieres, along with the simple and satisfying reds and rosés that render the fruits of the local Cabernet Franc and Grolleau.

Viticulture:

• Farming: Practicing organic

• Treatments: Copper sulfate only

• Ploughing: Annual ploughing to maintain vineyard health

• Soils: Schist/shale, clay, sandstone, flint, and limestone

• Vines: Planted at 5,000 vines/ha and trained in Cordon de 
Royat and Gobelet, vines average 35 years old.

• Yields:  Controlled through severe winter pruning, debud-
ding, and green harvesting, yields average 14 hl/ha for sweet 
wines

• Harvest: Entirely manual into small cagettes, usually late 
September to early October

• Purchasing: Entirely estate fruit

Aging:

• Élevage: Basic wines age in stainless-steel tanks for 8-9 
months.  Savennières spends 9 months in 500-l demi-muids 
(33% new) and 9 months in stainless-steel tanks.  Chaume 
spends 18 months in barrel (33% new).  Champs aux Loups 
spends c. 12 months in neutral oak foudres.

• Lees: Wines remain on their fine lees until assemblage prior 
to bottling.

• Fining and Filtration: Wines are unfined and filtered with 
diatomaceous earth.

• Sulfur: Applied after fermentation and at bottling, with 25-35 
mg/l free sulfur

Vinification:

• Fermentation: White wines ferment spontaneously in stain-
less-steel tanks or 225-l barrels, with up to 1/3 new. Red wines 
see total destemming and a 1-2 day cold soak before fermenting 
spontaneously in stainless-steel tanks. Rosé wines ferment with 
selected yeasts in stainless-steel tanks.

• Extraction: Red wines see pumpovers during cuvaison.

• Chaptalization and Acidification: None

• Pressing: Pneumatic, whole-cluster direct pressing for white 
wines, pneumatic pressing for red wines

• Malolactic Fermentation: Spontaneous, following alcoholic 
fermentation for red wines, blocked by naturally high acidities 
for white wines, and blocked by temperature for rosé wines
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Anjou Blanc Cuvée Les Rangs de Long

At a Glance:

• Appellation: AOC Anjou

• Encépagement: Chenin Blanc (100%)

• Average Annual Production: 12,000 bottles

• Average Alcohol by Volume: 12%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From the south-south-
west-facing Rangs de Long lieu-dit north of the estate near 
Rochefort-sur-Loire

• Soil Types and Compositions: Schistous clay limestone with 
some sand

• Vine Age, Training, and Density: Planted at 5,000 vines/ha 
and trained in Gobelet, vines average 35 years old.

• Average Yields:  Controlled through severe winter pruning, 
debudding, and green harvesting

• Average Harvest Date and Type: Entirely manual into small 
cagettes, usually in late September

In The Glass:

Soucherie's Anjou Blanc shows the varietal typicity of Chenin 
Blanc, with its refreshingly high acidity, high levels of extract, 
and typical notes of yellow apple, quince, and lanolin.  

In The Cellar:

• Fermentation: Spontaneous, in stainless-steel tanks

• Pressing:  Pneumatic, whole-cluster direct pressing

• Time on Lees: Wine remains on its fine lees until assemblage 
prior to bottling

• Malolactic Fermentation: Blocked by wine's naturally high 
acidity

• Élevage: 8-9 months in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, filtered with diatomaceous 
earth

• Sulfur: Applied after fermentation and at bottling, with 25-35 
mg/l free sulfur
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Savennières Le Clos des Perrières

At a Glance:

• Appellation: AOC Savennières

• Encépagement: Chenin Blanc (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From the 1.8-ha Clos 
des Perrières lieu-dit

• Soil Types and Compositions: Schist, volcanic rocks, granite, 
and sand

• Vine Age, Training, and Density: Planted at 5,000 vines/ha 
and trained in Gobelet, vines average 35 years old.

• Average Yields:  Controlled through severe winter pruning, 
debudding, and green harvesting

• Average Harvest Date and Type: Entirely manual into small 
cagettes, usually in early October

In The Glass:

Soucherie's Savennières is defined by its depth and complex-
ity rather than an over-the-top, immediate exuberance.  Notes 
of verbena and chamomile, lanolin, and powdered rocks act as 
a translation of the volcanic and schistous soils that harbor the 
head-trained vines that produce this wine.

In The Cellar:

• Fermentation: Spontaneous, in 500-l demi muids (33% new)

• Pressing:  Pneumatic, whole-cluster direct pressing

• Time on Lees: Wine remains on its fine lees until assemblage 
prior to bottling

• Malolactic Fermentation: Blocked by wine's naturally high 
acidity

• Élevage: 9 months in 500-l demi muids (33% new) followed 
by 9 months in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, filtered with diatomaceous 
earth

• Sulfur: Applied only at bottling, with c. 20 mg/l free sulfur
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Coteaux du Layon Patrimoine

At a Glance:

• Appellation: AOC Coteaux du Layon

• Encépagement: Chenin Blanc (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12%

• Average Residual Sugar: 50 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From multiple parcels 
near Rochefort-sur-Loire, Beaulieu-sur-Layon, and Saint Lam-
bert du Lattay

• Soil Types and Compositions: Schistous clay

• Vine Age, Training, and Density: Planted at 5,000 vines/ha 
and trained in Guyot, vines average 35 years old.

• Average Yields:  Controlled through severe winter pruning, 
debudding, and green harvesting, yields average 14 hl/ha

• Average Harvest Date and Type: Entirely manual into small 
cagettes and in a succession of tries, usually in early October

In The Glass:

The Coteaux du Layon's regular botrytis gives a wine of great 
concentration and depth.  Buoyed by high acidity, its c. 50 g/l of 
residual sugar is not cloying, and the wine is balanced in its inten-
sity of yellow apple, ripe pear, and beeswax.  Wonderful with sa-
vory desserts and cheeses, surely, this wine is also an ideal partner 
to main courses such as lobster in rich cream sauce or foie gras.

In The Cellar:

• Fermentation: Spontaneous, in stainless-steel tanks

• Pressing:  Pneumatic, whole-cluster direct pressing

• Time on Lees: Wine remains on its fine lees until assemblage 
prior to bottling

• Malolactic Fermentation: Blocked by wine's naturally high 
acidity

• Élevage: 6-9 months in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, filtered with diatomaceous 
earth

• Sulfur: Applied only at bottling, with c. 20 mg/l free sulfur
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Coteaux du Layon Chaume Premier Cru

At a Glance:

• Appellation: AOC Coteaux du Layon

• Encépagement: Chenin Blanc (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12%

• Average Residual Sugar: 50 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From the highly 
acclaimed Chaume vineyard, located near Rochefort-Sur Loire 
overlooking the Layon river and rated a 1er cru

• Soil Types and Compositions: Schist with phthanite flint

• Vine Age, Training, and Density: Planted at 5,000 vines/ha 
and trained in Guyot, vines average 70 years old.

• Average Yields:  Controlled through severe winter pruning, 
debudding, and green harvesting, yields average 14 hl/ha

• Average Harvest Date and Type: Entirely manual into small 
cagettes and in a succession of tries, usually in early October

In The Glass:

The exceptional Chaume vineyard produces the grandest wine 
of Soucherie. The vineyards border the Layon river and are of-
ten swathed in an early morning fog. The special micro-climate 
that exists in Chaume creates a tendency for botrytis to develop 
and the grapes from this vineyard in Chaume are almost always 
blessed with 100% botrytis. Harvest is done by multiple passes 
through the vineyard that can frequently cover several weeks of 
work.

In The Cellar:

• Fermentation: Spontaneous, in stainless-steel tanks

• Pressing:  Pneumatic, whole-cluster direct pressing

• Time on Lees: Wine remains on its fine lees until assemblage 
prior to bottling

• Malolactic Fermentation: Blocked by wine's naturally high 
acidity

• Élevage: 6-9 months in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, filtered with diatomaceous 
earth

• Sulfur: Applied only at bottling, with c. 20 mg/l free sulfur
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Rosé de Loire Astrée

At a Glance:

• Appellation: AOC Rosé de Loire

• Encépagement: Gamay (100%)

• Average Annual Production: 6,000 bottttles

• Average Alcohol by Volume: 12%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From the Astrée lieu-
dit near Rochefort-Sur-Loire

• Soil Types and Compositions: Schistous clay

• Vine Age, Training, and Density: Planted at 5,000 vines/ha 
and trained in Guyot, vines average 35 years old.

• Average Yields:  Controlled through severe winter pruning, 
debudding, and green harvesting

• Average Harvest Date and Type: Entirely manual into small 
cagettes, usually in late September

In The Glass:

2019 marks the first vintage from flowering to harvest for 
Soucherie’s new chef de cave Vianney de Tastes, whose skilled, 
delicate touch resulted in a rosé of excellent poise. Produced en-
tirely from direct-press Gamay planted in the Astrée vineyard—a 
departure from the Grolleau-Gamay blend of the previous vin-
tage—this Rosé de Loire is ethereally pale, pouring a glinting 
light-copper in the glass. The palate continues the theme, with 
vivacious acidity and a captivating combination of serenity and 
energy; one gets all the prettiness of Gamay without any of the 
excess roundness to which it is sometimes prone.

In The Cellar:

• Fermentation: In stainless-steel tanks with selected yeasts
 
• Pressing:  Pneumatic, whole-cluster direct pressing

• Time on Lees: Wine remains on its fine lees until assemblage 
prior to bottling

• Malolactic Fermentation: Blocked by sulfur 

• Élevage: 6 months in stainless-steel tanks

• Press Wine: 100% direct press

• Fining and Filtration: Unfined, filtered with diatomaceous 
earth

• Sulfur: Applied after fermentation and at bottling, with c. 20 
mg/l free sulfur
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Anjou Rouge Les Reliefs

At a Glance:

• Appellation: AOC Anjou

• Encépagement: Cabernet Franc (90%), Grolleau (10%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From vineyards near 
the Château de Soucherie in Rochefort-sur-Layon

• Soil Types and Compositions: Schistous clay

• Vine Age, Training, and Density: Planted at 4,000 vines/ha 
and trained in Guyot, vines average 40 years old.

• Average Yields:  Controlled through severe winter pruning, 
debudding, and green harvesting

• Average Harvest Date and Type: Entirely manual into small 
cagettes, usually in late September

In The Glass:

This lively, fruity red retains a strong minerality to its finish that 
lends class and balance to this simple and reasonably priced wine. 
Cabernet Franc forms the backbone of this wine (90%) but is 
blended with a touch of Grolleau (10%).

In The Cellar:

• Fermentation: Following total destemming and a 1-2 day 
cold soak, wine ferments spontaneously in stainless-steel tanks. 
Cuvaison lasts 20 days for Cabernet Franc, 10 days for Grolleau.
 
• Pressing:  Pneumatic pressing

• Time on Lees: Wine remains on its fine lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in tank following 
alcoholic fermentation 

• Élevage: 9-12 months in stainless-steel tanks (50%) and neu-
tral oak foudres (50%)

• Press Wine: Blended after malolactic

• Fining and Filtration: Unfined, filtered with diatomaceous 
earth

• Sulfur: Applied after fermentation and at bottling, with c. 20 
mg/l free sulfur
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Anjou Rouge Villages Les Champs aux Loups

At a Glance:

• Appellation: AOC Anjou Villages

• Encépagement: Cabernet Franc (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From the Champs 
aux Loups vineyard near the Château de Soucherie in Roche-
fort-sur-Layon

• Soil Types and Compositions: Sandy clay with some limest-
tone

• Vine Age, Training, and Density: Planted at 4,000 vines/ha 
and trained in Guyot, vines average 40 years old.

• Average Yields:  Controlled through severe winter pruning, 
debudding, and green harvesting

• Average Harvest Date and Type: Entirely manual into small 
cagettes, usually in late September

In The Glass:

This is a single-vineyard cuvée from an old vines parcel that fronts 
the Château. The soil is a mix of limestone, sand and clay. Cab-
ernet Franc is the sole vine planted in this lieu-dit.  Richer and 
more concentrated than the basic Anjou Rouge, this wine mar-
ries its intensity of fruit to flavors of oak that it takes on during 
its time in cask.

In The Cellar:

• Fermentation: Following total destemming and a 1-2 day cold 
soak, wine ferments spontaneously in oak foudres. Cuvaison 
lasts 20 days.
 
• Pressing:  Pneumatic pressing

• Time on Lees: Wine remains on its fine lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in tank following 
alcoholic fermentation 

• Élevage: 24 months in cask

• Press Wine: Blended after malolactic

• Fining and Filtration: Unfined, filtered with diatomaceous 
earth

• Sulfur: Applied after fermentation and at bottling, with c. 20 
mg/l free sulfur


