Le Chateau dAvrillé has been a family domain for generations.

Today, the 4th generation carries on the history of The Chateau of Avrillé.
The vineyard is located a few kilometers from Brissac-Quincé, in the heart of C H A T E A U
the « Coteaux de I'Aubance » and the « Anjou Villages Brissacy. D :

It is composed of 200 hectares of vines planted.

CHATEAU D’AVRILLE
ANJOU BLANC

How can you combine a fresh bouquet,
complexity and depth ? We present an
alliance between candied notes of pear,
acacia and chocolate. It's incomparably
fruity. This wine is a star in our region.

THE VINEYARD

Soil : Anjou gravel
Grapes : 80 % Chenin, 20 % Chardonnay
Age of the vines : 35 years old on average

COLOR
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TASTING

In the mouth, it's an explosion between tenderness
and the rigor of our work. Incomparable fruitiness
enhanced by a hint a oak.

WINE MAKING PROCESS

8 months maturation in oak casks
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BEST ENJOYED
Within three years.

FOOD WINE PAIRINGS
Scallops, lobster, veal and grilled jumbo shrimp.

«Ligers de Bronze» Concours général agricole «Prix d'excellence»
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