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APPELLATION D’ORIGINE CONTROLEE

= CHINON
DUMNACUS

VIiGNERONS

Dumnacus Vignerons : 180 winegrowers who proudly bear the Loire Region'’s colors, who share the same wine pride and passion and
who promote everyone’s know-how through a single banner.

Dumnacus Vignerons symbolizes Loire wines in all their diversity and authenticity.

Dumnacus Vignerons brings us back to the Gallo-Roman period, to find the brave gallic warrior Dumnacus; symbol of our land, our
authentic vineyards and of a free state of mind.

Because our wines are like him, they are also like you. They all bring us together.
Because our wines reveal the true nature of the Loire.
Glory to the Loire !

Soil, terroir & winemaking

The vineyards where Chinon wines grow lie on the
banks of the river Vienne, on alluvial terraces, yellow
limestone slopes and plateaus of sand and flinty
clay.

100% Cabernet Franc. Grapes are harvested when
perfectly ripe, to deliver fine, supple, round tannins.
, 4 DUMNACUS 4 | Aged on lees for 6 months to allow the wine to

VicNERONS

= achieve roundness.

Tasting notes

A pleasurable, cherry red wine. The nose opens
with powerful red fruit aromas. They reappear on
the palate, this time accompanied by supple, silky,
Cabernet Franc tannins. This Chinon goes perfectly
with grilled red meats.

Service and aging

To be served between 15°C and 18°C. Serve during
the 2 years.
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