
	
	
	
	
	
	
	

L’Envol 2018  
 
PRODUCER  
Domaine du Colombier  
APPELLATION 
Muscadet Sèvre & Maine sur Lie 
WINE REGION 
Loire Valley 
ALTITUDE 
90 mt above the seal level 
SOILS & VINEYARDS 
80% of the grapes come from a 90 years old vine located at “Le 
Colombier” on micaschist soil; 20% come from a 50 years old vine 
located at “Les Bas Gas” on Gabbro soil. The whole estate vineyard 
has been certified HVE since 2015. This certification is only a step in 
our efforts to improve our environment practices. Among our culture 
methods, we use sexual confusion to avoid insecticides, we plant and 
maintain hedges to help biodiversity development, we practice soil 
labour. 
VARIETAL 
100% Melon de Bourgogne  
ANNUAL PRODUCTION  
4 000 bottles 
TRAINING SYSTEM 
Guyot “Nantais” with 2 spurs and 1 cane 
HARVEST 
Grapes were harvested during the first half of September. Harvest is 
mechanical with sorting out table. 
VINIFICATION 
Skin maceration during 8 hours. Vinification is done in underground 
tiled tank to help control temperature. Cold settling. Fermentation 
during 20 days. 90% of the cuvee is matured in tank, and 10% is matured in oak barrels. The 
whole wine stays 12 months on the lees 
AbV 
12 % 
WINE DESCRIPTION  
L’Envol has an intense golden color. The complex nose is very fruity. In mouth, the wine is ample 
with a beautiful structure. Minerality, typical from the soil, is very present, balancing perfectly the 
fruity and white flowers’ notes. The mouth provides exotic notes, pineapple and mango, but also 
brioche notes. This wine has a good ageing capacity, up to 10 years.  
SERVICE TEMPERATURE - FOOD PAIRING  
12° C. This wine is ideal to be served with fish from see or river, but also with poultry foie or calf 
sweetbread. You can also enjoy it with poultry meat or cheese, and of course also on its own, as 
an aperitif. 
CERTIFICATIONS: HVE certified (High Environmental Value) since 2015  


