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SAUMUR-CHAMPIGNY IS STILL AS BEAUTIFUL
3 times 20 rather than 60 years old!

Is Saumur-Champigny afraid of getting old?
No, because its vintages are in perfect harmony with the time.

And its youthfulness is obvious, with the one-year-old wines that everybo-
dy enjoys because of their freshness.

So why?
Simply because 20 is a nice age, and that gives us three times as many op-

portunities to celebrate in 2017.

S O M M A I R E
FOR ITS 3 TIMES 20 YEARS OLD

1957, THE BIRTH OF THE AOC

A SPECIAL TERROIR

SAUMUR-CHAMPIGNY : CHARM, CHIC AND SPIRIT

AN EXCEPTIONAL HERITAGE

ANNIVERSARY EVENTS

ANNIVERSARY HOLIDAY

COOKING COMPETITION



AN ELEGANT RED ROBE
In 2004, when Stéphanie JAVEL presented a series of paintings to the 
Saumur-Champigny producers, they were enchanted by this elegant, 

refined and shapely red robe.

Since then, the “red robe” has been the Saumur-Champigny icon.
So it was natural for the producers to bring it up to date by giving it a 

refreshing vintage twist.

Patrick VADE : nobody is left out in Saumur-Champigny

Patrick Vadé, the president of the Saumur-Champigny producers’ union, is 
now one of the appellation’s most experienced producers. When he first 
joined in 1985 at the age of 23, the appellation was not as organised as it is 
today.

Interview 
When did Saumur-Champigny start to develop ?
«Our appellation really took off at the beginning of the 80s. At that time, Georges Vatan had just formed an associa-
tion for promoting Saumur-Champigny, along with Paul Sanzay, Claude Daheuiller and Paul Filliatreau. I remember that 
Georges Vatan managed to get himself invited to Club Europe 1 and that he had a meeting with Jacques Chirac. It was 
actually the former mayor of Paris who gave our appellation its motto: ‘charm, chic and spirit’.»

How did you go about promoting the appellation ?
«We were much less well-organised than now. I recall that in 1987 the Tour de France set off from Saumur to Futuros-
cope for a time trial. We painted the roads to catch the attention of the television channels. 1987 was also the first 
year that we produced our “Cuvée des 100”. Each wine-producer contributed several kilos of grapes to be made into 
wine by Paul Filliatreau. This cuvée, which can’t be sold, means that everyone feels involved in promoting our wine. It’s 
rare now for a producer to forget about the day when the grapes are brought in and we meet up with our colleagues. 
Everything we do is in line with this spirit of sharing. As well as the image conveyed by events such as the Grandes 
Tablées and the Foulées, these occasions give us the chance to meet up and get to know one another. Nobody is left 
out. Among the wine producers there is a principle of mutual help throughout the year. That is one of the reasons 
why the appellation is so successful.»

How would you describe Saumur-Champigny ?
«The wines we produced in the 80s were not the same as today’s wines. The 1989 and 1990 vintages changed the way we 
do things. The Cabernet Franc can have very harsh tannins, so to temper this we limited yields and we ensure that the 
grapes are perfectly ripe to give the best expression of our chalky soils. I would describe our Saumur-Champigny wines 
as feminine, elegant, supple and fruity, with lots of character.»

FOR ITS 3 TIMES 20 YEARS OLD

2004 2017

3 PERMITTED GRAPE VARIETIES : 
Cabernet franc (85% minimum), 
Cabernet Sauvignon
Pineau d’Aunis

AREA : 1600 ha

PRODUCTION CAPACITY : 80000 hl

NUMBER OF PRODUCERS : 120

FIGURES



MEMORIES: 1957, THE BIRTH OF THE APPELLATION

YVON CHEVALLIER: “AT THE PARIS FAIR, ROBERT NEAU TOLD US WE HAD 
TO DO SOMETHING!”

Not many of the producers who were present in 1957, when the special 
characteristics of the Saumur terroir were recognised by the Maison des 
Vins de France in Paris, are left. The Turquant producer Yvon Chevallier, 
who is 94 now, was one of those present, and his memory is still clear.
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Le  Vignoble  d’Anjou et de  Saumur
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Situé au cœur du Val de Loire,
inscrit au Patrimoine Mondial de l’Unesco,
le vignoble d’Anjou et de Saumur
est reconnu pour la diversité
et la qualité de ses vins.
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SAUMUR
CHAMPIGNY

In 1957, thanks to advances in understanding soil types, the wine producers in 
the Saumur region identified the Saumur-Champigny terroir. With the Institut 
National des Appellations d’Origines the Saumur-Champigny area was traced out 
according to strict geological criteria, covering 9 communes situated between 
the Loire, the Thouet and Fontevraud forest.

Today the Saumur-Champigny appellation has just over 100 wine producers. The 
1,600 hectares produce more than 10 million bottles each year.

Saumur-Champigny can thus be distinguished from the two other red Saumur 
appellations, Saumur Rouge, created in 1936, and Saumur-Puy-Notre Dame, dating 
from 2008. The Saumur-Champigny geographical area is characterised by speci-
fic soil and climate conditions, and the vines are ideally placed :

• on an upland composed of Turonian tufa chalk

• in a zone benefiting from a microclimate between the Thouet and the Loire, 
near the edge of the Poitou, at the eastern limit of effects from the ocean and 
with very low rainfall.

«I remember in 1954 – 55 we were at the Paris Agricultural Fair to present the 
Saumur wines. That was also the year when the Alsace wines arrived, and 
they had beautiful stands and presented their wines properly. That was 
when Robert Neau told Marcel Neau, Jean Falloux and myself as we were 
manning the stand: “Lads, we’ll have to do something if we want our wines 
to be recognised”. That was when the idea for the Cave Coopérative was 
born and the Appellation Saumur-Champigny was created.

“Thanks to advances in geology, the Appellation Saumur producers managed 
to get the Champigny terroir recognised: “We called it Saumur-Champi-
gny because the village of Champigny is in the middle of the appellation, 
Antoine Cristal’s red wine vines were there, and it sounded good. At first 
Turquant had been overlooked, so I went to the Maison des Vins de France 

to make sure my village was recognised. They came and tested the soil. Afterwards, it was Morlat who did some ex-
cellent work.”

The terroir wasn’t the only revolution at the time; the wine production changed too. Yvon Chevallier even went back 
to school. “At that time, Edgard Pisani, who was behind the agricultural college at Montreuil Bellay, gave us a lot of 
encouragement. When he opened the college it was a big advantage. I myself went there for 3 months to learn more 
about wine production. We tended to extract too much tannin then and it was sometimes very green. Great pro-
gress has been made in getting the best from the Cabernet Franc, which is a very fine grape variety. We are fortunate 
enough to produce lively, fruity wines that are very pleasant to drink”. And which were his four best years? “I would 
say, 1959, 1976, 1989 and 1990.»



A SPECIAL TERROIR

Geologically, the Appellation is on Turonian soil, cretaceous sediment 
composed of marly chalk high in carbonate and low in detrital quartz, 
sometimes covered with flinty clay.

Obviously, wines from this soil present an elegant texture, strength 
and a complex structure. There are also some gravelly and sandy clays, 
located at the top of the hills, and this land gives more flattering, 
supple wines.

Although they are permitted to use Cabernet Sauvignon and Pineau 
d’Aunis as well, the Saumur-Champigny wine producers have long pre-
ferred to work with the Cabernet Franc on its own. The advantage of 
wines from a single grape variety is that more effort needs to go into 
giving expression to the local soil so that they stand out from one 
another. Better than any other grape variety, the Cabernet Franc not 
only reflects, but perfectly respects, and even sublimates the richness 
and the geological and climatic characteristics of Saumur-Champigny.

The Saumur-Champigny producers are determined to produce wines 
that faithfully reflect the territorial identity of their vineyards.
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Situé au cœur du Val de Loire,
inscrit au Patrimoine Mondial de l’Unesco,
le vignoble d’Anjou et de Saumur
est reconnu pour la diversité
et la qualité de ses vins.
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SAUMUR
CHAMPIGNY
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Saumur-Champigny, Charm...
When you taste a Saumur-Champigny, you first experience its incredible 
freshness and immediate softness, even when the wine is from a long fer-
mentation during a sunny year.

Their natural elegance coupled with the legendary softness which comes 
from the climate place these wines among the most subtle reds from the 
region. Sometimes they also reveal a more direct, rustic, hard side, because 
of the proportion of tufa in the subsoil. Of course, Saumur-Champigny 
wines can be exceptionally concentrated or extremely light, depending 
on sunshine levels, yield, soil and exposition.

However they are made, these wines keep a natural pleasantness which 
means they are always enjoyable. From young reds for summer drinking, 
to quench thirst or simply to enjoy, to outstanding vintages, powerful,  
tannic and full-bodied, ideal for drinking with game or spicy food.  
From the wines from the warmest vineyards to wines from sandy sites, 
Saumur-Champigny’s pleasant side is always in evidence so that connois-
seurs and wine lovers can recognise it.

Saumur-Champigny, Chic...

It is well-known now; on this land the Cabernet Franc can work wonders. 
The main object of a wine is not to age indefinitely. Fruit of a fruit, wine 
arrives at a point of perfect maturity at a given moment.

This fact allows us to distinguish great wines, and the longer a wine “keeps”, 
the better it shows the greatness of its origins.

The countless bottles still resting in the tufa caves where they have been 
for decades prove that Saumur-Champigny is one of these noble wines. 
These bottles are rare, but they are uncontestable proof.

Saumur Champigny,
Spirit...

Since 1987, the Cuvée des 100 has been a joint 
production, symbolic of the collective spirit 
that reigns within this appellation. It exists 
thanks to the motivation of the hundred or so 
producers, be they members of the coopera-
tive or independent.

Each producer donates grapes harvested from 
all the vineyards and all the communes in the 
appellation. They are fermented together to 
provide approximately 10,000 bottles which 
will be used top promote our wine. For exa-
mple, several vintages of the Cuvée des 100 
are served at the Grandes Tablées to show 
how divers Saumur-Champigny can be.

CHARM, CHIC AND SPIRIT

www.saumur-champigny.com



The Loire, World Heritage Site

Biodiversity : a working heritage

Under the influence of the Dukes of Anjou and the renowned King 
René, the Loire, as a means of transport, carried the fame of the 
Saumur wines beyond the French frontiers.

The Loire also formed the chalk hills from which the limestone used 
for building castles, churches and the large houses around Saumur 
was extracted. The resulting cavities were used as dwellings, and 
also for cultivating mushrooms. The constant temperature and hu-
midity make for ideal conditions, with mushroom production rea-
ching its apogee during the 20th century and although it has now 
declined, there are still a few caves where button, oyster and shitake 
mushrooms are cultivated: products which feature in restaurant me-
nus around Saumur.

The troglodyte caves are also very useful for wine producers. The 
best wines are still produced here, and old bottles are carefully kept 
in the caves, a silent witness to the passage of time.

The vineyards reveal a unique wine-growing identity along the Loire 
à Vélo route which winds its way between wine-producing villages, 
vines and caves.

The Loire valley has been a UNESCO World Heritage Site since 
2000. The Loire is the last remaining “wild” river in Europe and has 
been part of winemaking for decades.

For the wine producers, this landscape holds an inestimable and use-
ful treasure : BIODIVERSITY

In fact, since 2004, all the producers in the appellation have been 
involved in understanding and developing biodiversity. By making 
Ecological Reserve Zones and encouraging natural ground cover in 
the vineyards they are allowing biodiversity to take over and trying 
to reestablish a natural balance to deal with harmful insects.

This decision has led to the development of nearly 20km of Eco-
logical Reserve Zones, the reintroduction of about 60 almond and 
walnut trees, and the requirement for vineyards destined to produce 
Saumur-Champigny to be left with natural groundcover or worked 
mechanically.

This exemplary, collective, local initiative has brought the producers 
in the appellation together to conserve a heritage that is invisible 
and often overlooked, but which has a very important role.

AN EXCEPTIONAL HERITAGE

SAUMUR-CHAMPIGNY 
conserves its biodiversity

Nearly 20km Ecological Reserve Zones 
between 2005 and 2011, over 60 almond 

trees planted in the vineyards, natu-
ral ground cover or mechanical digging 
between the rows of vines compulsory 
since 2008 in the AOC specifications.



SAUMUR-CHAMPIGNY GRANDES TABLEES - 2 & 3 AUGUST 2017

18TH EDITION
 3 TIMES 20 YEARS, 2 X 3,000 DINERS, 2 X 2,000 ONLOOKERS 
AND 2 EVENINGS OF CELEBRATIONS – ISN’T THAT ENOUGH ?

In Saumur we are putting on a great spread for this anniversary 
edition.

It’s been a great success for 18 years. Every summer, Saumur is 
transformed into a huge open-air restaurant where everyone is 
happy. Enormous tables are put up in the town centre, featuring 
local produce and Saumur-Champigny, hosted by the wine pro-
ducers. This year again, more than 2km of tables will be set up 
in front of the Town Hall.

A JOYFUL OCCASION
People come from far and wide to enjoy the Saumur-Champigny 
Grandes Tablées. Sometimes they are surprised by the good hu-
mour in the queues. Tables cannot be reserved and there is no ser-
vice at table. Everyone is on an equal footing, people help each 
other and friends are quickly made.

MUSIC: SOMETHING NEW
The Grande Tablée is the chance to discover new groups. In 2017, 
one of the acts will be a group chosen from the open arts event in 
June and July in Place de la République, Saumur.

SPECIAL RESERVATIONS PAGE
The on-line ticket office on the Saumur Tourist Office website 
(www.saumur-tourisme.com) makes it easy to buy tickets for the 
Grande Tablée and organise a holiday by booking accommodation 
or other activities in the Saumur-Champigny vineyards.

FLOWING CUVEE DES 100 – AT YOUR DISCRETION !
You’re likely to break into song, with all the music throughout 
the evening – to give your fellow diners even more pleasure  
(or not!).

After featuring various countries and regions, the Saumur-Cham-
pigny wine producers are celebrating their 3 times twenty years 
on 3 and 4 August in Saumur’s Place de la République.

3 times twenty years?
Is Saumur-Champigny afraid of getting old?

«No. Simply because 20 is a nice age, and that gives us three 
times as many opportunities to celebrate in 2017», explains  
Patrick Vadé, the president of the wine producers’ union.

ANNIVERSARY EVENTS

DU SAUMUR CHAMPIGNY

- LES -

TABLÉES
GRANDES fête ses 3 fois 20 ans

L ’ A B U S  D ’ A L C O O L  E S T  D A N G E R E U X  P O U R  L A  S A N T É .  À  C O N S O M M E R  A V E C  M O D É R A T I O N

2 & 3 
Août 2017

à partir de 19H30
SAUMUR
Repas : 13€ / Verre : 5€
Tickets en vente à l’Office de Tourisme

USEFUL INFORMATION
Wednesday 2 and Thursday 3 August, from 7.00 pm, Place de la République, Saumur

Price: 13 € : meal and engraved wine glass ; 5 € : engraved wine glass only (buy it on the night)
Book ahead at the Saumur Tourist Office (Quai Carnot, 49400 Saumur) or online : www.ot-saumur.com - Tel. (0033) (0)2 41 67 48 84



Saumur-Champigny has been welcoming Saumur-Champigny lovers to 
Shared Moments throughout the year for more than 15 years.

In 2017 there are 4 events to celebrate our “3 times 20 years” in addition 
to the Grandes Tablées.

VIGNES VINS RANDOS - 3 SEPT

A PLEASANT WALK
Setting off from Varrains, walkers will set off in small groups, accompanied by a 
wine producer, for a guided walk of about 8km. You will visit a wine cave, taste 
wines, and learn about the job, and the Saumur-Champigny producers’ wines 
and expertise. 4 stops for wine-tasting.

If you like walking, don’t throw away your wine corks! During the walk you can 
give them a new life in a creative workshop.

Accessible route, suitable for families.
Price : 5€ on the www.vvr-valdeloire.fr website

ANJOU VELO VINTAGE - 24 & 25 JUIN
MOST BEAUTIFUL, ELEGANT DRESS COMPETITION  
When it comes to robes, the Saumur-Champigny producers are experts!

The Saumur-Champigny red robe says it all. Light for summer evenings or 
refined for big occasions, it is always elegant and tasteful. And it is parti-
cularly noticeable when it is in good company!

So it is only natural for the Saumur-Champigny producers to invite riders 
in the Anjou Vélo Vintage event to put on their best dress and enter the 
elegance competition on 24 June in the Anjou Vélo Vintage village in Sau-
mur.

LES FOULEES DU SAUMUR-CHAMPIGNY - 10 SEPT
RACES WITH A FESTIVE TOUCH
This fun race – the closest to the vineyards in the department – has seve-
ral novelties for 2017. From Nordic walking to orienteering, competitors 
can discover the Saumur-Champigny vineyards at their own pace.

The timed events are open to licensed and unlicensed participants who 
are encouraged to dress up in “Vintage” style. A party atmosphere in a 
sporting spirit in the heart of the vineyards – that’s the Saumur Champi-
gny Foulées motto.

Two novelties for 2017 : a detour in the branch of the Loire at Souzay and 
a new distance for the TrogloTrail (29km).

FESTIVINI VVR WEEKEND
The Saumur wine producers invite people who 
like wine and walking to come along to the first 

weekend of Festivini on 2 and 3 September.

On the programme:

2 VVR WALKS

Including the Saumur-Champigny walk on  
Sunday in the wine village of Varrains

SAUMUR-CHAMPIGNY  
COOKING COMPETITION

On Saturday at Saumur Castle

SAUMUR WINE MARKET

With at least thirty wine and sparkling wine  
producers at the castle on Saturday evening

ANNIVERSARY EVENTS

Vignes Vins Randos

complexe des ifs - varrainsdimanche 10 septembre 2017

COURSES 9 et 17 km

MARCHES NORDIQUES 9 et 17 km

TROGLO-TRAIL 29 km

www.saumur-champigny.comwww.saumur-champigny.com

Venez 

DéGUISés 

«Vintage» !

Esprit sportifAmbiAncE fEstivE Au coEur

du vignoblE

Les Foulées

Les Foulées

Anjou Vélo Vintage



TO ENTER THE COMPETITION
Candidates enter online. They need to suggest a recipe of their choice 
based on a list of ingredients given by Chef Mickael PIHOURS, and submit 
the detailed recipe accompanied by a photo.

Mickael PIHOURS will select three amateur and three professional candi-
dates from the entries received.

On competition day, the finalists will have two hours to prepare the recipe 
they submitted. Mobile kitchens will be set up outside in the middle of 
the Saumur Wine Market. Competitors can bring an assistant.

Entries and information on www.saumur-champigny.com

LABEL REPAS GASTRONOMIQUE 
des Français for Festivini

The cooking competition is held as part  
of FESTIVINI, the Wine Culture Festival 

which takes part 

IN SAUMUR FROM 2 TO 10 SEPTEMBER

With its Repas Gastronomique des  
Français quality mark, the festival  

encourages gourmet events to highlight 
our culinary heritage.

The Saumur-Champigny Cooking Competition
The Saumur-Champigny producers enjoy fine food, so although they ap-
preciate drinking Saumur-Champigny accompanied simply by cold meat 
or cheese, they also enjoy lovingly-prepared, generous dishes shared with 
friends.

In 2016, Mickael PIHOURS, chef at Le Gambetta restaurant in Saumur – 1 
star in the Michelin Guide, accepted the producers’ challenge:

TO ORGANISE AN OPEN-AIR COOKING COMPETITION  
IN PUBLIC IN THE MIDDLE OF THE WINE MARKET!

The first, trial edition gave 4 duos, professionals or amateurs, the chance 
to prepare a recipe of their choice using the ingredients prescribed by the 
Chef.

In a friendly atmosphere, urged on by the curious public, the competitors 
had two hours to prepare their recipe based on duck from Maison Cora-
boeuf and a range of local produce :

flour from Moulin de Sarré, aromatised oils from La Tourangelle, Anjou 
quinoa, honey from the Ruche Vernantaise and vegetables grown in the 
valley.

The 2nd edition will be held on Saturday 2 September at Saumur Castle in 
the open air and in public.

Saumur-Champigny also goes well with fish. 
Mickael PIHOURS suggests that you try  
it with a new twist on Loire eel stew,  

Saumur-Champigny and Taggiascha olives.

COOKING COMPETITION
NOU

VEAU
TÉ

NEW



OPTIONAL EXTRAS
2 SAUMUR-CHAMPIGNY PANAMAS 9 euros per person
To protect you from the sun during your holiday in the vineyards

A CYCLE RIDE IN THE SAUMUR-CHAMPIGNY VINEYARDS 30 euros per person
2 electric bikes are reserved for you with one of our partners – all you 
need to do is pick them up. With your map, you’ll set off on a 12 km ride 
around the Saumur-Champigny vineyards. The suggested route will take 
you through the most beautiful parts of the appellation and you can stop 
at the domains to taste the wine or take a break for lunch. Without stop-
ping the ride takes an hour.

PRIVATE CARRIAGE RIDE Price on request
You’ll set off from Saumur Castle with Marc, a professional horse-drawn 
carriage driver for 25 years and a specialist in working the vines with 
horses, for half a day in the Saumur-Champigny vineyards. You’ll stop off 
in two domains to taste their Saumur-Champigny wines. Private tour with 
commentaries on the world of horses and of wine. 3 hours.

LA BOUCLÉE DU SAUMUR-CHAMPIGNY ® 40 euros
A leather wine bottle holder for bikes – essential if you want to set off 
with a bottle of wine after visiting a domain. This clever object was de-
signed in Saumur and is made entirely in Maine et Loire.

SPECIAL DINNER FOR TWO 40 euros per person
At one of the best restaurants in Saumur: starter, main course, dessert, 
glass of wine and coffee.

Wine and Heritage in Saumur-Champigny

FROM 69 EUROS PER PERSON
To mark the 60th anniversary of the appellation, the Saumur-Champigny producers have come up with an anniversary holiday 
to discover one of the most beautiful vineyards in the Loire Valley. Wine and heritage are on the programme for this holiday 
which you can design to suit yourself. You will have an hour-long tour of one of the Saumur-Champigny wine domains.
The wine producer will show you how vines are grown and wine is made. You will be able to taste the wines. You will then set 
off to discover a jewel in the local heritage: Fontevraud Royal Abbey. This is the largest monastic site in Europe and you can 
see the effigies of Richard the Lionheart and Eleanor of Aquitaine, learn about the abbey’s past as a monastery and a prison, 
and enjoy contemporary art exhibitions.

The holiday includes:
One night in a bed and breakfast or a hotel, the vineyard tour, the Abbey visit, a box of 6 glasses, a guide to the vineyards and 
a collector’s poster. Prices based on two adults sharing from 20 January to 31 December 2017 (except 25/12).
Reservations on www.saumur-tourisme.fr

ANNIVERSARY HOLIDAY

WELCOME TO THE DOMAINS
In Saumur-Champigny there are 76 wineries  

selling direct to the public. You can find them  
all in the Guide du Vignoble and in the list on

www.saumur-champigny.com, 

which also gives opening hours, contact details 
and lots of other useful information.

24 domains producing Saumur-Champigny  
are classified as Tourist Caves, a qualification 

granted by Interloire to wine caves where  
facilities are suitable for welcoming tourists.

At the moment, 11 domains have teamed up  
with the anniversary holiday.
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