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Philippe Foreau is the third generation of the Foreau family to produce Vouvray from this fabled domaine which his grandfather 
purchased in 1923. Philippe assumed the direction of the domaine in 1983 upon the retirement of his father, André. Since 2015, 
Philippe works alongside his son Vincent, who continues the family’s tradition of crafting some of the greatest white wines anywhere.  
The domaine consists of 11 1/2 hectares planted to Chenin Blanc, located in the northeast corner of Vouvray, sited mid-hill with 
100% south/southeast/southwest exposures. The principal vineyards are known as “Les Perruches” and “Les Ruettes”.  The estate’s 
cellar was dug by hand out of the zone’s classic tuffeau limestone during Philippe’s grandfather’s time. Its raw walls, lit sparingly by 
the occasional hanging bulb, speak viscerally of the local terroir. Barriques blackened and weathered by time—the Foreaus use them 
for 20 or 30 years—flank the cave’s tunnels, and one marvels that such pure wines are birthed in such humble vessels. The entire op-
eration, in fact, is a powerful reminder that technology is not required to make great wine. 

Because the Foreaus have always made their wines in the same low-key way—natural fermentation and aging in the aforementioned 
ancient barriques, blocked malolactic fermentation, never any chaptalization—there is a clear thread connecting current vintages to 
past versions. Philippe Foreau’s wines age remarkably well. Each wine exhibits an extraordinary panoply of flavors and aromas of fruit, 
floral and earth elements. Because we believe so strongly in these wines, we make a considerable investment in our stocks so that we 
maintain a series of older vintages for our clients' pleasure.

Viticulture:

• Farming: Practicing organic

• Treatments: Copper sulfate, synthetic treatments against 
mildew only as a last resort when entire crop is at risk, usually 
two synthetic treatments per decade

• Ploughing: Annual ploughing to maintain vineyard health

• Soils: Flint-rich limestone clay and Tuffeau chalk

• Vines: Trained in Guyot and planted at 6,600 vinies/ha, vines 
average 45 years old

• Yields:  Controlled through severe winter pruning and 
debudding, yields average 33 hl/ha

• Harvest: Entirely manual, in a series of tries usually lasting 
from mid September to late October

• Purchasing: Entirely estate fruit

Aging:

• Élevage: 6 months in 300-l oak barrels (less than 5% new)

• Lees: Still wines remain on their fine lees until assemblage 
prior to bottling.  Sparkling wines remain sur lattes for at least 
48 months, with réserve sparkling wines spending at least 60 
months sur lattes.

• Fining and Filtration: 

• Sulfur: 130-150 mg/l total sulfur

Vinification:

• Fermentation: Wines ferment spontaneously in 300-l oak 
barrels (less than 5% new)

• Extraction: Light bâtonnage during fermentation, only to 
counter reduction during élevage

• Chaptalization and Acidification: None

• Pressing: Pneumatic, whole-cluster direct pressing 

• Malolactic Fermentation: Blocked by naturally high acidities
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Vouvray Brut

At a Glance:

• Appellation: AOC Vouvray

• Encépagement: Chenin Blanc (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 11.5%

• Average Residual Sugar: 2-6 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From 11 ha of south-
east-facing vines planted mid-slope on Vouvray's première côte 
in the Perruches and Ruettes lieux-dits

• Soil Types and Compositions: Flint-rich limestone clay and 
Tuffeau chalk

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 6,600 vinies/ha, vines average 45 years old

• Average Yields:  33 hl/ha

• Average Harvest Date and Type: Entirely manual, in a series 
of tries usually in mid-September

In The Glass:

Although the label does not specify a vintage, this vin mousseux 
is almost always from a single vintage. Frequently, the grapes 
used to create this sparkling wine are harvested from the younger 
vines of the domaine and are harvested at an earlier stage of the 
season so as to preserve a particularly high level of natural acidity.

In The Cellar:

• Fermentation: Spontaneous, in 300-l oak barrels (5% new)

• Pressing:  Pneumatic, whole-cluster direct pressing

• Time on Lees: 6 months sur lie, 48 months sur lattes

• Malolactic Fermentation: Blocked by wine's naturally high 
acidity

• Élevage: 6 months in 300-l oak barrels (5% new)

• Press Wine: Blended after pressing

• Fining and Filtration: 

• Doage: 2-6 g/l, depending on the nature of the vintage

• Sulfur: 130-150 mg/l total sulfur



Domaine du Clos Naudin
(Philippe Foreau)

Rosenthal Wine Merchant • The Mad Rose Group
(800) 910-1990

info@madrose.com • madrose.com

Vouvray Brut Réserve Millésimé

At a Glance:

• Appellation: AOC Vouvray

• Encépagement: Chenin Blanc (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 11.5%

• Average Residual Sugar: 2-6 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From 11 ha of south-
east-facing vines planted mid-slope on Vouvray's première côte 
in the Perruches and Ruettes lieux-dits

• Soil Types and Compositions: Flint-rich limestone clay and 
Tuffeau chalk

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 6,600 vinies/ha, vines average 45 years old

• Average Yields:  33 hl/ha

• Average Harvest Date and Type: Entirely manual, in a series 
of tries usually in mid-September

In The Glass:

In rare vintages, conditions are so favorable that Philippe Foreau 
makes a separate cuvée of sparkling wine that specifies the vintage 
from which it is born. In this case, the vin mousseux remains on 
the lies for sixty months or more and, upon release, the excep-
tional qualities of Chenin Blanc from the best sectors of Vouvray 
handled by a true master of the craft are manifest! Recent de-
clared vintages are: 2007 and 2002.

In The Cellar:

• Fermentation: Spontaneous, in 300-l oak barrels (5% new)

• Pressing:  Pneumatic, whole-cluster direct pressing

• Time on Lees: 6 months sur lie, 60+ months sur lattes

• Malolactic Fermentation: Blocked by wine's naturally high 
acidity

• Élevage: 6 months in 300-l oak barrels (5% new)

• Press Wine: Blended after pressing

• Fining and Filtration: 

• Doage: 2-6 g/l, depending on the nature of the vintage

• Sulfur: 130-150 mg/l total sulfur



Domaine du Clos Naudin
(Philippe Foreau)

Rosenthal Wine Merchant • The Mad Rose Group
(800) 910-1990

info@madrose.com • madrose.com

Vouvray Sec

At a Glance:

• Appellation: AOC Vouvray

• Encépagement: Chenin Blanc (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: 1-7 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From 11 ha of south-
east-facing vines planted mid-slope on Vouvray's première côte 
in the Perruches and Ruettes lieux-dits

• Soil Types and Compositions: Flint-rich limestone clay and 
Tuffeau chalk

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 6,600 vinies/ha, vines average 45 years old

• Average Yields:  33 hl/ha

• Average Harvest Date and Type: Entirely manual, in a series 
of tries usually in late September

In The Glass:

Foreau's dry Vouvray often offers varietally pure white flowers 
and intense crushed chalk, channeling nakedly the fabled tuffeau 
which comprises the Clos Naudin’s soils. In some vinages, a com-
plicating note of white truffle contributes depth to the intensily 
saline palate, often complemented by notes of quince or citrus 
fruits.   We tend to have several vintages available at all times so 
that our clients can have the option of enjoying the Vouvray Sec 
in its youth but also with several years of bottle age.

In The Cellar:

• Fermentation: Spontaneous, in 300-l oak barrels (5% new)

• Pressing:  Pneumatic, whole-cluster direct pressing

• Time on Lees: 6 months

• Malolactic Fermentation: Blocked by wine's naturally high 
acidity

• Élevage: 6 months in 300-l oak barrels (5% new)

• Press Wine: Blended after pressing

• Fining and Filtration: 

• Sulfur: 130-150 mg/l total sulfur
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Vouvray Demi-Sec

At a Glance:

• Appellation: AOC Vouvray

• Encépagement: Chenin Blanc (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: 8-20 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From 11 ha of south-
east-facing vines planted mid-slope on Vouvray's première côte 
in the Perruches and Ruettes lieux-dits

• Soil Types and Compositions: Flint-rich limestone clay and 
Tuffeau chalk

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 6,600 vinies/ha, vines average 45 years old

• Average Yields:  33 hl/ha

• Average Harvest Date and Type: Entirely manual, in a series 
of tries usually in early October

In The Glass:

Like the Sec above, the 2016 Demi-Sec comes across with cut 
and is delicate despite its ample richness. Sometimes with up 
to 20 g/l of residual sugar, the wine usually stays between 8-12 
g/l.  Foreau’s demi-sec is a tangy, succulent Vouvray often driven 
by notes of citrus blossom, mango, and lime zest. As one might 
expect from a Demi-Sec, the tension is slightly more massaged 
by the well-judged sweetness than with its rapier-like Sec vin-
tage-mate, but there is still no trace of flab. Philippe states au-
thoritatively that this deftly balanced, prismatic wine will still 
taste young after 20 years in bottle in many vintages.

In The Cellar:

• Fermentation: Spontaneous, in 300-l oak barrels (5% new)

• Pressing:  Pneumatic, whole-cluster direct pressing

• Time on Lees: 6 months

• Malolactic Fermentation: Blocked by wine's naturally high 
acidity

• Élevage: 6 months in 300-l oak barrels (5% new)

• Press Wine: Blended after pressing

• Fining and Filtration: 

• Sulfur: 130-150 mg/l total sulfur
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Vouvray Moelleux

At a Glance:

• Appellation: AOC Vouvray

• Encépagement: Chenin Blanc (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12.5%

• Average Residual Sugar: 25-90 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From 11 ha of south-
east-facing vines planted mid-slope on Vouvray's première côte 
in the Perruches and Ruettes lieux-dits

• Soil Types and Compositions: Flint-rich limestone clay and 
Tuffeau chalk

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 6,600 vinies/ha, vines average 45 years old

• Average Yields:  33 hl/ha

• Average Harvest Date and Type: Entirely manual, in a series 
of tries usually in mid-late October

In The Glass:

The Moelleux cuvées are made in vintages when at least a portion 
of the vineyards produce grapes that carry significant levels of 
natural sugar. Botrytis sometimes occurs but it is not necessary in 
order to declare a Moelleux. Conditions of “passerillage”, that is 
extended exposure of the grapes to sun and high luminosity, cre-
ate the impetus to release wines as Moelleux. Wines so declared 
can carry formidable leves of residual sugar: 25 grams is perhaps 
the minimum but more often the Moelleux at the Foreau do-
maine has 35 or 50 or sometimes even 80 or 90 grams of sug-
ar left in the wine. The goal is to create a wine that is in perfect 
balance, maintaining a proper level of acidity while keeping the 
ultimate alcohol level under control.

In The Cellar:

• Fermentation: Spontaneous, in 300-l oak barrels (5% new)

• Pressing:  Pneumatic, whole-cluster direct pressing

• Time on Lees: 6 months

• Malolactic Fermentation: Blocked by wine's naturally high 
acidity

• Élevage: 6 months in 300-l oak barrels (5% new)

• Press Wine: Blended after pressing

• Fining and Filtration: 

• Sulfur: 130-150 mg/l total sulfur
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Vouvray Moelleux Réserve

At a Glance:

• Appellation: AOC Vouvray

• Encépagement: Chenin Blanc (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 9.5%

• Average Residual Sugar: 150 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From 11 ha of south-
east-facing vines planted mid-slope on Vouvray's première côte 
in the Perruches and Ruettes lieux-dits

• Soil Types and Compositions: Flint-rich limestone clay and 
Tuffeau chalk

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 6,600 vinies/ha, vines average 45 years old

• Average Yields:  33 hl/ha

• Average Harvest Date and Type: Entirely manual, in a series 
of tries usually in mid-late October

In The Glass:

It is the rare vintage that is blessed with the conditions neces-
sary for Foreau to release a Moelleux Réserve. Wines so declared 
frequently have more than 150 g/l of residual sugar. It is not, 
however, simply the level of sweetness that creates the Moelleux 
Réserve; it is as much the conditions of the growing season that 
produce grapes that have sufficient complexity and ripeness. An 
error that many make in assessing these wines is to consider the 
sugar quotient as a disqualifier for use of this wine during any 
stage of a meal. Our experience is such that these wines can marry 
well with a wide range of dishes served at the beginning, middle 
or end of a meal. Recent vintages that have seen the release of a 
Moelleux Réserve are: 2009, 2005, 2003.

In The Cellar:

• Fermentation: Spontaneous, in 300-l oak barrels (5% new)

• Pressing:  Pneumatic, whole-cluster direct pressing

• Time on Lees: 6 months

• Malolactic Fermentation: Blocked by wine's naturally high 
acidity

• Élevage: 6 months in 300-l oak barrels (5% new)

• Press Wine: Blended after pressing

• Fining and Filtration: 

• Sulfur: 130-150 mg/l total sulfur
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Vouvray Moelleux Goutte d'Or

At a Glance:

• Appellation: AOC Vouvray

• Encépagement: Chenin Blanc (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 9.5%

• Average Residual Sugar: 170 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From 11 ha of south-
east-facing vines planted mid-slope on Vouvray's première côte 
in the Perruches and Ruettes lieux-dits

• Soil Types and Compositions: Flint-rich limestone clay and 
Tuffeau chalk

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 6,600 vinies/ha, vines average 45 years old

• Average Yields:  33 hl/ha

• Average Harvest Date and Type: Entirely manual, in a series 
of tries usually in mid-late October

In The Glass:

Produced only four times in the domaine's history (1947, 1990, 
2011, and 2015), Foreau's Moelleux Goutte d'Or is a monument 
to the heights that Vouvray can reach.  High in acid and extract 
to balance the wine's abundant residual sugar, the wine shows in-
tense aromas and flavors of quince, elderflower, and white peach.  
After years of youthful freshness, the 1990 has recently begun to 
carmelize, and tertiary aromas now complete its profile.  These 
wines will outlive us all, and we challenge our clients to put them 
against any other wine in the market today.

In The Cellar:

• Fermentation: Spontaneous, in 300-l oak barrels (5% new)

• Pressing:  Pneumatic, whole-cluster direct pressing

• Time on Lees: 6 months

• Malolactic Fermentation: Blocked by wine's naturally high 
acidity

• Élevage: 6 months in 300-l oak barrels (5% new)

• Press Wine: Blended after pressing

• Fining and Filtration: 

• Sulfur: 130-150 mg/l total sulfur


