Vidya Wines is a family-run business
created with one simple objective:
To bring great traditional French
wines into the U.S.

The estate of Chinon Abbaye covers an area of 32 hectares, which

include three different terroirs. These terroirs include the plateau of

Ligre’ and Beaumont, the slopes of Roche Clermault and Chinon, and

the gravelly soils of Rivieres, making it possible to produce traditionally

fruity wines and fresh lively rose wines. The terroir of Chinon enjoys a

climate protected from harsh cold winters and hot, dry summers, by

the two rivers surrounding the area, the Vienne and the Loire, assuring

a year-round temperate climate in the evenings. These are excellent

wines for laying down.

Clos de La Collarderie 2017
Chinon AOC, Cabernet Franc

GRAPE VARIETY: C(abernet Franc
TERRIOR: Clay-limestone hillsides
WINEMAKING: Fermentation at low temperature, aging

in barrels for 10 to 12 months.

ROBE: Luminous, intense shades of violet
NOSE: Expressive aromas of ripe fruit, slightly
woody
PALATE: Balanced wine with persistent light
tannins, powerful attack. Creamy texture S
with aromas of black currant. C
PAIRINGS: Ideal for red meats, soft cheeses, grilled g e
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TEMPERATURE: Serve between 60°F and 64°F
ALCOHOL: 13%
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