François Cazin
Cheverny & Cour-Cheverny from François
Cazin.

François Cazin in his cellar. Photo by David Mcduff.

Profile
Cheverny is one of the most recent appellations in the Loire Valley (1993). The area, south of the
Loire and abutting the marshy region of Sologne (the best hunting grounds in France), has produced

wines since the 6th century. The soils consist of various combinations of clay, limestone and silica.
Many varietals are planted: Pinot Noir, Gamay, Cabernet and Côt for red wines, Sauvignon Blanc,
Chardonnay, Chenin and Menu Pineau for the whites. By legislation, a Cheverny wine has to be a
blend of varietals, and François Cazin's white is 70% Sauvignon Blanc and 30% Chardonnay.
Cazin tends vines of considerable age and the resulting yields are well below average in any given
year. His Cheverny is fresh and floral, with appley-texture and crisp acidity. The flavors are sleek
and precise. Since 1997, the wine has been bottled unfiltered by gravity. His wines have consistently
been the top pick of the vintage at the annual Loire Valley wine show in Angers.
Cazin also makes a cuvée of Cour-Cheverny, exclusively from the ancient local grape Romorantin.
This varietal, with its high acidity and minerality, can be angular and rough. But in the right hands,
it achieves high ripeness and the wine has astonishing grapey, apricot and roasted nuts flavors, kept
fresh and lively by good acidity. In very ripe vintages, when the grapes undergo passerillage or
noble rot, Cazin vinifies some of his Romorantin off-dry, calling it Cuvée Renaissance.

Visits
This visit with François Cazin took place in
Cheverny in July, 2013.

Words by Jules Dressner, photos by John Kafarski and Jules
Dressner.
It's kind of nuts when you think about about it, but we've been working with François Cazin for over
20 years! That's two decades of Romo for the American people, and François's discovery is a pretty
funny story.

According to David Lillie of Chambers Street Wines (then working as Loire kingpin at Garnet Wine
and Spirits), he and my father were at the Salons des Vins de Loire in the early 90's, looking for a
Cheverny producer. They were so jazzed about finding a new vigneron that after word got around,
the department of the Loir-et Cher decided to start an annual festival in hopes of attracting more
American importers.

It just so happened that the Cheverny AOC had its own section (a rectangular stand of producers
that still exists today), and in a completely improvised maneuver, David and Joe tasted alone,
starting in opposite directions, trying all 15 producers before comparing notes. Without saying who
it was, both agreed that only one truly stuck out of the pack. It was none other than Thierry Puzelat!
Just kidding, it was totally François.
Speaking of François (who after all is the subject of this post), look at some pictures of his nice
house!

His cat Boinko didn't trust us, choosing to stay high in the trees.

The first parcel we visited .7h of young Romorantin planted in 2003.

François planted these in the fall, which is unusual since vines are usually planted in the early
summer, because you don't want them to be in their infancy going into the winter. But due to the
exceptionally hot 2003 vintage, it ended up working in his favor. Winning!
François has just started working the soils on these youngin's.

2013 is shaping to be another challenging year due to too much grass, in itself due to too much rain.
Like everyone else, François is fearing hail, especially after their devastating 2012.

A little further on the same site are some older Romorantin vines from 1958.

Past the 1958 Romo, Sauvignon Rose is planted in sand soils, along with more young Romo that will
go into production this year.

ROMO FACTOID 1: You can easily spot a Romorantin vine by its red canes.

ROMO FACTOID 2: Romorantin vines are highly affected by winds, because the (red) canes are very
soft and could easily snap off. To counteract this, François has started using polyester lines instead
of barb wire because they are more flexible, thus offering better grip.

Winning!
The third parcel we drove to consists of Pinot Noir and Romorantin.

This was one of the first plots François rented when he started in 1980. He now owns it, and has
replanted Pinot where Sauvignon used to be. The soils are composed of limestone and sandy clay.
The buds here were just starting to flower.

We then drove to a parcel of Chardonnay on heavy clay soils planted in 1976. A team of two guys on
the tractor were doing a décavaillonage, the process of removing soil formed around the base of a
vine, thus permitting aeration in warmer months.

"You have to do it with 2 people, because with this much grass, it's impossible to see what you're
doing from the driver's seat."
The last parcel we visited was right by the Cazin's house, 85 year old Romorantin planted in in 1928.

"These are as old as my dad! They were planted by grandfather the year he was born."
These are apparently the oldest vines of Romorantin in Cheverny, and therefore THE WORLD.
Everything has to be done manually here, because of solid coat of limestone directly underneath the
superficial soil.
It goes without saying that these are 100% in massale, and François swears that these are in better
shape than the vast majority of his other vines.
"The clonal selection on the other side of the house is much younger, but there is way more
mortality."
We ended the visit by tasting, and everything is delicious. The only real thing to take note of (besides
their being next to no wine) is that the Cheverny Blanc is 95% Sauvignon in 2012 because François
lost almost all of his Chardonnay.
Here are pictures of Priscilla the cat.

Wines

A.O.C Cheverny
Soil: siliceous clay, clay and limestone
Grapes: 80% Sauvignon Blanc, 20% Chardonnay
Yields: 55 hl/ha

A.O.C Cour-Cheverny
Soil: siliceous clay on limestone
Grape: Romorantin
Vines: 40 years old with one 80 year old parcel
Yields: 50 hl/ha
Vinification: Fermentation in concrete tanks. Aged on the lees for 4 months in barrel then 12 more
months in concrete tanks.

A.O.C Cour-Cheverny "Cuvée Renaissance"
Soil: siliceous clay on limestone
Grape: Romorantin
Vines: 80 years old
Yields: 40 hl/ha
Vinification: Fermented in stainless steel. Aged 12 months in barrel.

