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Domaine des Pierrettes

Ciel de Perles

The golden yellow color of this sparkling wine reflects
its beautiful maturity. Its nose is intense and complex
with notes of white fruits. The dynamic attack Organic
preludes a rounded palate with apricot notes.

Chenin Blanc

Vin de France

Terroir on silty-clay soil on flint. Short production for a great quality on 15 years old vines of Chenin
Blanc.

This cuvée is made from our Chenin grapes grown to true maturity. The vinification of the first
fermentation is straightforward and direct. It is a second fermentation that, using the traditional
method, allows us to develop our fine bubbles on 18 months on lats.

Pair with appetizers, oysters and desserts.

The vines of Domaine des Pierrettes have been growing for over 50 years in the heart of the Chateaux
of the Loire Valley. Planted less than a kilometer from the river on flinty clay soils, the precious plants
produce an authentic Touraine nectar.

In 2018, Gilles Tamagnan, a 25-year expatriate in the United States, returns to France to fulfill his
dream. Passionate about nature and wine, he acquires Domaine des Pierrettes, and begins his vision.
His first contribution, a range of wines with no added sulfites, was his first building block.
Immediately acquired the HVE label, and in 2021, the Domaine began its organic conversion, which
was completed in 2024,



