
 

Sancerre Terre de Maimbray, Pascal et Nicolas Reverdy 2023 

Loire Valley, France 

  

 

PRODUCER 

Pascal Reverdy runs this family domaine based in the 

village of Maimbray, where the same strata of Kim-

meridgean clay that is present in Chablis surfaces.   He 

established the domaine with his brother Nicolas in 

1993, having worked alongside their father on family-

owned vines prior to that.  Pascal’s son, Victorien, 

joined the team in 2019.  17.5 hectares are in cultiva-

tion, with 70% planted with Sauvignon Blanc and 30% 

with Pinot Noir.    

VINEYARDS 

Located in Maimbray, hard pruning keeps yields low, 

with the vineyards being grassed through. Lutte raison-

née is practiced.    

WINEMAKING 

Harvesting is by hand, fermentation in stainless steel, 

with maturation on fine lees until the spring after har-

vest.  

TASTING NOTES 

Very pale lemon-green colour, aromas are intense and 

scented, with notes of cut lemon and elderflower. The 

palate is full bodied and creamily textured, having im-

pressive richness and depth of fruit, chalky minerality 

and beautiful freshness. The finish is long and elegant.  

Grape Varieties Sauvignon Blanc 

Vintage 2023 

ABV 13% 

Style Dry White 

Body Medium  

Oaked Unoaked 

Closure Cork 

Notes Lutte Raisonnée (chemicals used spar-

ingly, only when required) 


