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DOMAINE TROTEREAU
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Country: France .
Region: Loire //z(z///f E; roterecce
Appellation(s): Quincy
Producer: Pierre Ragon
Founded: 1803 m
Annual Production: 4,200 cases Appeliation Quincy ooerlée
Farming: Lutte Raisonnée ALC. 12.5% BY VOL VGRS ToOM 5
Mis en bouteille au Domaine par §
Pierre RAGON - Propriétaire-Viticulteur & QUINCY (Cher)

Pierre Ragon of Domaine Trotereau is as much an icon of the small appellation of Quincy in the
Loire Valley as the appellation itself is a historical icon for the whole of France. Quincy was the
second recognized appellation in France in 1936, second only to Chateauneuf-du-Pape. Grapes had
long been planted here, however, with Sauvignon Blanc having been introduced by Cistercian
monks in the 12th century. Southwest of Sancerre, on the banks of a tributary of the Loire River, the
Cher, the relatively small appellation of 200 hectares is located between the villages of Vierzon and
Bourges. The sandy, silex-ridden topsoil with an undercurrent of pink limestone is truly unique,
unlike any other Sauvignon Blanc appellation in the world, and gives a very particular wine.
Sauvignon is able to ripen more fully here while retaining a very interesting aromatic profile, and the
wines are capable of aging quite gracefully.

As recently as fifty years ago, the wines of Quincy were more recognized in France for their
quality than Sancerre or Pouilly-Fumé, and commanded a higher price. Today the appellation has
largely faded from recognition, and cave cooperatives have bought up a lot of the land at pennies on
the dollar. Most at Quincy try to make bracing, nervy Sauvignons that recall the typical style that can
be produced anywhere, and there are precious few willing or able to take the risks necessary to
produce the type of wine that made Quincy famous and that only their zerroir can produce. Ever
since Denis Jaumier retired after bottling the 2005 vintage, we’ve been looking for a worthy
successor. Pierre Ragon’s vines happen to sit right next to some of Jaumier’s old parcels, and Pierre
hasn’t rushed to replant with higher yielding clones since he took over the reins in 1973 at this
storied family domaine founded in 1804. He is now blessed with vines over 100 years old that are
still producing exceptional fruit. With pride and excitement, we once again bring you the real deal
from Quincy.
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DOMAINE TROTEREAU (continued)

Wine

Quincy

Quincy “Vieilles Vignes”

Quincy “Chateau de Quincy”

Blend

Sauvignon Blanc

Sauvignon Blanc

Sauvignon Blanc

* One hectare equals roughly two and a half acres.

VITICULTURE / VINIFICATION

e Indigenous yeasts for fermentation

KERMIT LYNCH WINE MERCHANT

Vine Age | Soil Type
Plagted | o ndy, Silex,
om 1365 | o s

to 2008 estone
Planted o dy, Silex,
from 1905 Pink Limest

to 1943 n estone
Planted in | Sandy, Silex,
2010 Pink Limestone

e 24 to 72 hours of cold soaking before fermentation begins

e  Fermentation lasts 15 days to 1 month in stainless steel tanks

e  Wines don’t undergo malolactic fermentation
e  Wine raised in stainless steel and enamel tanks

Quincy “Chateau de Quincy”

Vineyard
Area

10.64 ha

2.07 ha

5 ha

e  Chateau de Quincy is a historical property in the Quincy appellation, owned by the Ponroy
family. For this cuvée, Pierre Ragon partnered with Augustin Ponroy, his future successor, to

make a bottling from vineyards abutting the Chateau along with others from various

locations on the property.

www.kermitlynch.com

info@kermitlynch.com



