
C R É M A N T  D E  L O I R E
A.O.C.

“Luminous and mallifluous - here to rattle your heart around.” 

MÉTHODE TRADITIONNELLE

VINIFICATION
Primary fermentation in stainless steel 
No malolactic fermentation
Secondary fermentation in bottle
24 months lees aging 
8 g/L dosage

VITICULTURE
50% Chenin Blanc
25% Chardonnay
25% Pinot Noir

Tuffeau, sand and flinty clay soils
62 hl/ha,  hand picked
Lutte raisonnée, no use of pesticides 
Regenerative Agriculture certified

MÉTHODE TRADITIONNELLE

C R É M A N T  D E  L O I R E

750ml   |   1500ml
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May Georges Crémant de Loire is a blend of three single 
vineyards, which combined total nine hectares. The first vineyard 
is in Touraine, among rolling green hills; the second is in the 
historic appellation of Montlouis, with its infamous Tuffeau 
soils; and the third is planted in saline-rich soils alongside the 
Loire River. The combination delivers the Loire Valley’s hallmark 
pastural notes, firm minerality and savory finish.

TASTING NOTES
Delicate golden color with elegant bubbles, which rise with great energy. A striking balance of fruit 
purity and biscuity richness makes room for chalky minerality on the nose. Loire’s own Chenin Blanc 
brings chamomile and lanolin, adding complexity to Chardonnay’s fresh green apple and Pinot Noir’s 
delicate cherry flavors. A vein of focused acidity runs through an otherwise creamy texture, and a kiss 
of residual sugar provides for a rounded mouthfeel. The wine weaves between savory and crisp, and 
comes together for a long, precise finish. A textbook example of Méthode Traditionnelle bubbles, 
delivered at a tremendous value.
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Pour une Agriculture du Vivant 
is a global leader in the Regenerative Agriculture movement,  
pioneering holistic land management practices that rebuild 
organic matter, and restore degraded soil. All Drink the Rent 
vineyards follow the mission of Agriculture du Vivant.

Drink the Rent 
is the producer and importer of “high-toned” French 
wines. Based in Miami, we craft our wines to showcase 
extra finesse and texture, at prices we can all afford. 
Wines that can easily lead to a second bottle.
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