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ON

s

\Vi
|
<
= N
NS QC
triage wines

4755 Colorado Avenue South, Ste A
Seattle, WA 98134

206.763. 5994

fax 206.883. 0215

D ®
W2,

2210 North Lewis Street
Portland, OR 97227
503. 256. 6262

503. 236. 3660 fax

LOIRE VALLEY
NANTAIS

OVERVIEW | Marc Ollivier's Muscadet-sur-Lie is the
authentic item — it has lees contact until the time of
bottling, generally in late May. It is the traditional way
to make Muscadet, but has become the exception
as growers and shippers rush to bottle “technically
correct” wines by early January.

25 hectares
9000 cases
Clos des Briords
clay and silica over a brittle
granite subsoil, and gneiss

muscadet, cabernet
In this rush to bottle, Muscadet producers use
special “starter” yeasts (which often also add flavors
and aromas) to accelerate fermentation and enzymes or other techniques to finish the wine early. Sterile
filtration is in rampant use.

franc, cot

Ollivier also produces a very-old-vine cuvée of Muscadet from a single-plot vineyard in schist, the Clos
des Briords. These are among the oldest vines in his estate (they were planted in 1930) and they enjoy a
particularly good exposition. Also, when most of his estate’s vines are planted on poor, shallow soil with
hard granite very close to the surface, the Clos des Briords has a much deeper top soil of clay and silica
over a brittle granite subsoil: this ensures excellent drainage in wet years, and better moisture retention
in dry summers. Ripening is slower, and the longer hang-time before harvest allows for optimal maturity
to be reached.

VINEYARD/CELLAR PRACTICES | Ollivier takes his time. He hand harvests (also a rarity in the region),
uses natural yeasts, waits for the wine to finish and bottles with a very light filtration. The vineyards
are in old vines (40 years and older) with a particularly good exposition on a plateau overlooking the
river Sevre. All the vineyards are from original stock: Ollivier is the only grower in the Muscadet who
does not have a single clonal selection in his vineyards.

The vinification techniques are traditional for the area: no skin maceration but direct pressing within
2 hours of picking, racking of the must after 12 hours to remove the solid matter, and controlled
temperatures, not to exceed 71.6 degrees F, for the fermentation. The aging of the wine, on its lees
in stainless steel vats, lasts until bottling, about eight months later.

Because of the soil and greater concentration achieved with old vines, the Clos des Briords is a
more powerful wine that most Muscadets. It is very mineral and quite austere in its youth, rather

than fruity and light. Over a few months, or even years, if one can wait for it, it develops much
complexity in aromatics and structure.

WINES |

Muscadet Sur Lie

Cuvée Eden

Clos des Briords

Granite de Clisson

Cabernet Franc VDP Rouge La Pepie

Cot VDP Rouge La Pepie



