
TASTING NOTES

NICOLAS JOLY “LES VIEUX CLOS” CHENIN BLANC, 2007
Background
The estate is located in the commune of Savennières in the Loire region in France. The
owner Nicolas Joly (born 1945) is a living legend, and is one of the leading pioneers of
biodynamic winemaking. He is an economist by training, with an MBA from Columbia
University in New York, and took over the estate from his parents in 1977. Inspired by
the ideas of Rudolf Steiner, Joly converted the entire operation to anthroposophic
guidelines.

The vineyard area totals 15 hectares. This includes the monopole steep slope vineyard
Coulée-de-Serrant (also called Clos de la Coulée-de-Serrant), a seven-hectare site
first worked by Cistercian monks. This vineyard is classified as an own appellation
Savennières Coulée-de-Serrant. The dry white wine Coulée de Serrant produced from
Chenin Blanc grapes has become a cult wine. It is considered to be the best white wine
of the Loire, and one of the best in the world. The estate also has three hectares of
the very similar appellation Savennières Roche-aux-Moines. The Clos de la Bergerie 
vineyard here produces the eponymous white wine. Both wines reach their peak only
after a minimum of five to ten years. Three hectares of the normal AC Savennières are
used to produce the Becherelle white wine, which is also 100% Chenin Blanc.

'... Nicolas Joly [is] a vociferous proselytizer for biodynamic farming. Partly as a result
of Joly's efforts, the Loire may lead the world in the number of practitioners of this
esoteric, hyper-organic farming practice. Joly's family also owns and farms the Coulee
de Serrant vineyard, a schist-studded slope on the banks of the Loire where vines have
been tended for nearly 800 years. The white wines of Savennieres are usually drier and
more savory than the wines of the Touraine, again with extraordinary aging potential
and a haunting minerality that expresses itself often with notes of mushroom, earth,
and truffle - giving you a pretty good indication of what to serve with it.' (Patrick
Comiskey, Los Angeles Times, Aug. 23, 2006)

Tasting Notes 
If you want to discover the secret of Nicolas Joly’s wines, I suggest you start with the
wine from “Les Vieux Clos.” This vineyard has 3 hectares which are stocked exclusively
with Chenin Blanc vines which provide the grapes for this wonderful organic white
wine. Firm, soft, complex, intense, a new unique full-bodiedness of fruits and aromas.
Enjoy this wine at temperatures of between 12 and 14 degrees, and decant it
beforehand. Can be stored until 2015. All of this is reinforced in Nicolas Joly’s two
other wines.

Vintage: 2007

Winery: Nicolas Joly (http:
//www.coulee-de-serrant.com/)

Region: Loire (France)

Availability: Available in
Consignment (6 btl case)

Certification: Biodynamic /
Organic

Composition: 100% Chenin Blanc
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