
±80 000 bottles

Sandy and gravely plots 
 

100 % cabernet franc
35 years old
mécanique  

100 % destalked  
soft & short vinification 
process  
Bottling in spring
  

14 to 16°C 

Fresh - clean - gourmand 
juicy - fruity.

CHINON
Rouge 

La Croix de Bois

CHINON
Rouge 

Les Pierres Blanches

±18 000 bottles

 silex soils.
 

100 % cabernet franc
45 years old 
mécanique 

100 % destalked  
long fermentation  
Ageing 1 year in a cement vat.

 
 
14 to 16°C 
 
Full - deep 
Balanced and powerfull 
Stony - flinty & dark fruits 
soft spices.

CHINON
Rouge 

Les Vieilles Vignes

±15 000 bottles

selected of limestone and 
shalky.  

100 % cabernet franc
45 years old
mécanique  
 

100 % destalked 
long fermentation  
Ageing 1 year in french oak 
barrel. 

 
14 to16°C  

Round & soft - harmonious 
backed dark fruits & spices 
serious but velvety tannins.

CHINON
Rouge 

La Croix Boissée

±2500 bottles

Coteau of sandy clay over 
limestone  

100 % cabernet franc
45 years old
mécanique 

100 % destalked 
with long fermentation 
ageing  36 month in 400 litres 
barrels

  
16 to 18°C  
 
Rich - fullbodied  
Intense -  backed dark fruits  
caramel - elegant & deep  

CHINON
Blanc 

La Croix Boissée  

±4000 bottles

Coteau of sandy clay over 
limeston 

100% chenin
22 years old
mécanique 

Fermented in 400 litres, 
with no additional yeast at 
cave température (12°C)
 
 
 
8 to 10°C 
 
White peach & coin 
Apricot - deep & intense 
delicate

Quantity

Soil 
 

Grape variety
Age of vine

harvest 

Vinification 

 
 
 
 

Tasting

D O M A I N EGOURON
Laurent et Stéphane

Propriétaires - Vignerons

±12 000 bottles

Limestone coteau, with clay on 
top of the hill and yellow tuf 
lower on the slope
100 % cabernet franc
10 years old 
mécanique 
 

100 % destalked 
long fermentation 
Ageing 1 year in a cement vat.

14 to 16°C 
 
Dense and luscious 
Powerfull and silky 
black cherries 
licorice & coffee notes 

CHINON
Rouge 

Le Bois d’Arçon

CHINON
Rosé 

La Croix de Bois

±10 000 bottles

Sandy and gravely plots
 

100 % cabernet franc
35 years old
mécanique   

 
100 % destalked  
Direct press, fermentation in 
unlined cement vats until the 
wine is dry (less than 2 grams 
of residual sugar).

8 to 10°C

juicy - fresh agrumes 


