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HISTOIRE / STORY

LE DOMAINE CLAU DE NELL EST UN
DOMAINE LIGÉRIEN, AUX ACCENTS
BOURGUIGNONS. EN 2008, ANNE-
CLAUDE LEFLAIVE (DOMAINE
LEFLAIVE) ET SON MARI CHRISTIAN
JACQUES, DÉCIDENT DE VENIR EN
AIDE À UN JEUNE COUPLE
PROPRIÉTAIRE D’UN DOMAINE
SITUÉ DANS LA LOIRE : 
LE CLAU DE NELL. 

CONVAINCUS PAR L’ÉNERGIE DE SON
TERROIR ARGILO-CALCAIRE, DE GRÈS
ET DE SILEX AINSI QUE PAR LA
PURETÉ DE SES VIEILLES VIGNES
TENUES EN BIODYNAMIE DEPUIS
2000, ANNE-CLAUDE ET CHRISTIAN
RACHÈTENT FINALEMENT LE
DOMAINE ET NAVIGUENT ENTRE
PULIGNY-MONTRACHET ET
AMBILLOU-CHÂTEAU. 
  
S’EN SUIT L’ARRIVÉE L’ARRIVÉE DE
SYLVAIN POTIN (RÉGISSEUR DU
DOMAINE), LE DÉVELOPPEMENT DU
DOMAINE AVEC LA PLANTATION DE
PARCELLES DE CHENIN, LA
CONSTRUCTION D’UN NOUVEAU
CHAI, ET L’ARRIVÉE AU DOMAINE DE
L’UNE DES TROIS FILLES, CHARLOTTE
(COMMERCE & COMMUNICATION).

L’IDENTITÉ DU DOMAINE EST
TOUJOURS ORIENTÉE VERS LE
RESPECT DE LA NATURE. LA
PROPRIÉTÉ DISPOSE DE CAVES
NATURELLES TROGLODYTES EN
TUFFEAU DANS LESQUELLES LES
VINS SONT ÉLEVÉS EN PIÈCES
BOURGUIGNONNES PROVENANT EN
PARTIE DU DOMAINE LEFLAIVE. 

DOMAINE CLAU DE NELL IS A LOIRE
VALLEY ESTATE WITH BURGUNDIAN
INFLUENCES. IN 2008, ANNE-CLAUDE
LEFLAIVE (DOMAINE LEFLAIVE) AND HER
HUSBAND, CHRISTIAN JACQUES,
DECIDED TO HELP A YOUNG COUPLE
WHO OWNED AN ESTATE IN THE LOIRE
VALLEY : CLAU DE NELL. 

CONVINCED BY THE ENERGY OF ITS
CLAY-LIMESTONE, SANDSTONE, AND
FLINT TERROIR, AS WELL AS BY THE
PURITY OF ITS OLD VINES, CULTIVATED
BIODYNAMICALLY SINCE 2000, ANNE-
CLAUDE AND CHRISTIAN ULTIMATELY
PURCHASED THE ESTATE AND TRAVEL
BETWEEN PULIGNY-MONTRACHET AND
AMBILLOU-CHÂTEAU. 
 
THIS WAS FOLLOWED BY THE ARRIVAL
OF SYLVAIN POTIN (ESTATE MANAGER),
THE DEVELOPMENT OF THE ESTATE
WITH THE PLANTING OF CHENIN BLANC
PLOTS, THE CONSTRUCTION OF A NEW
WINERY, AND THE ARRIVAL OF ONE OF
THE THREE DAUGHTERS, CHARLOTTE
(TRADE & COMMUNICATION). 

THE ESTATE'S IDENTITY REMAINS
FOCUSED ON RESPECTING NATURE. THE
PROPERTY FEATURES NATURAL
TROGLODYTE CELLARS CARVED INTO
THE TUFFEAU LIMESTONE, IN WHICH
THE WINES ARE AGED IN BURGUNDY
BARRELS, SOME OF WHICH COME FROM
DOMAINE LEFLAIVE.
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LIRE L'ARTICLE

https://www.jamessuckling.com/search-result?keyword=clau%20de.%20nell%202023
https://www.jamessuckling.com/search-result?keyword=clau%20de.%20nell%202023
https://www.jamessuckling.com/search-result?keyword=clau%20de.%20nell%202023


LA SELECTION BETTANE+DESSEAUVE
2026

Chenin 2023 Anjou Blanc
91 tres_bon_vin

Table, Tendance Robe brillante aux reflets pâles. Nez expressif, dévoilant des arômes de fruits
blancs et jaunes. Bouche équilibrée, offrant à la fois fraîcheur et profondeur, dans un style à la

fois fin et structuré. Finale persistante sur des notes fruitées. Idéal avec des poissons nobles, des
crustacés, des volailles ou des plats gastronomiques aux saveurs délicates. 

 
Cabernet Franc 2023 Anjou Rouge

90 tres_bon_vin
Table Robe brillante aux reflets rubis. Nez expressif et frais, mêlant des arômes de fruits rouges à

une touche végétale et des notes épicées discrètes. La matière est sapide, avec une belle
buvabilité et une sensation gourmande qui donne envie d’y revenir. Finale nette et agréable, sur
des notes fruitées, fraîches et légèrement épicées. Pour des légumes rôtis ou une cuisine simple

et conviviale.



LA REVUE DU VIN DE FRANCE
AVRIL 2026

LIEN ARTICLE

https://www.larvf.com/dans-la-rvf-d-avril-ces-cuvees-qui-racontent-la-loire-rencontre-avec-cecile-tremblay-le-business-du-vin-sans-alcool,4913177.asp


ROBB REPORT
JANVIER 2026
LIEN ARTICLE

https://robbreport.com/food-drink/wine/lists/best-red-wines-frances-loire-valley-2026-buy-1237526343/gauthier-pere-et-fils-2020-domaine-du-bel-air-bourgueil-clos-nouveau/


LA REVUE DU VIN DE FRANCE
JANVIER 2026
LIEN ARTICLE 

https://www.larvf.com/dans-la-rvf-de-fevrier-les-grands-prix-de-la-rvf-2026-150-cuvees-pour-changer-de-regard-sur-le-vin,4910840.asp
https://www.larvf.com/dans-la-rvf-de-fevrier-les-grands-prix-de-la-rvf-2026-150-cuvees-pour-changer-de-regard-sur-le-vin,4910840.asp


JAMESSUCKLING.COM
29 NOVEMBRE 2025

VOIR LA VIDEO

THIS WEEK’S WINE CRUSH FROM TASTING MANAGER KEVIN DAVY IS THE CLAU DE NELL
GROLLEAU VAL DE LOIRE 2023.

A SINGULAR AND SERIOUS RED WINE MADE FROM A GRAPE TYPICALLY RESERVED FOR
SIMPLE ROSES. IT OFFERS LOVELY AROMAS OF SOUR CHERRIES, FOREST BERRIES,
FOREST FLOOR AND CRUSHED STONES. THE PALATE IS SUBLIME, PRECISE AND
CRUNCHY, WITH AN ELEGANT, SILKY TEXTURE. CRAFTED FROM BIODYNAMICALLY-
FARMED OLD VINES (60-90 YEARS).

THIS WINE HAS A BEAUTIFUL CONCENTRATION AND VOLUME THAT REMAINS
PERFECTLY BALANCED AND RESTRAINED.

https://www.jamessuckling.com/tasting-notes/284575/clau-de-nell-cabernet-franc-anjou-2022
https://www.jamessuckling.com/videos/french-wine-crush-clau-de-nell-grolleau-val-de-loire-2023


JANCIS ROBINSON
NOVEMBRE 2025
SITE INTERNET

Anne-Claude Leflaive, Clau de Nell Cuvée Violette 2022 Anjou
Full bottle 1,345 g. 65% Cabernet Sauvignon (70-year-old vines), 35% Cabernet Franc (45- to 55-year-old
vines). Destemmed, spontaneous fermentation, 12 months on fine lees in old burgundy barrels followed by
six months in stainless steel. Certified organic (Ecocert) and biodynamic (Biodyvin, Demeter). 
The first moment that I bring the glass up close, I smell my childhood classrooms: old wooden floors, chalk
dust, pencils sharpened and pencil sharpenings, old wood-and-rusted desks wobbling on scrumples of paper
and the scent of jacaranda flowers blowing in on a gathering storm over hot tarmac roads. I find it interesting
that, on the palate, the Cab Franc seems to play a stronger role in the blend. Although the fruit is blackcurrant
and blackberry, the perfume, the graphite, the cool long whistle of green rosemary and long grass, is all Cab
Franc. Elegant, fresh, tailored. (TC)
Score 17

Anne-Claude Leflaive, Clau de Nell Cabernet Franc 2022 Anjou
Full bottle 1,348 g. Cabernet Franc vines that are 45 to 55 years old. Hand-picked. De-stemmed, native yeast,
30-day maceration without extraction. Gentle cap punching, limited pumping over, infusion techniques. 12
months on fine lees in 228-litre burgundy casks (used five to seven times) followed by six months in vats.
Bottled without filtration or fining on a ‘fruit day’. Certified organic (Ecocert) and biodynamic (Biodyvin,
Demeter).
 Dark-fruit fragrance, shade-flower fragrance. Mossy, fern-fronds-in-mountain-stream cool, but there is no
mistaking the orb of ripeness that almost bursts on my tongue. Summer blackberries and fresh-cut orchard
grass. Tannins as comforting, accommodating, firm and supple as a favourite pair of leather slip-ons.
Although it is beautifully structured with easy grace and gentle gravitas, there is also a kick-your-shoes-off-
and-lay-down-in-the-deep-green-grass careless happiness about this wine, and it is because it has both these
sides to it that I love it. (TC)
Score 17

Anne-Claude Leflaive, Clau de Nell Grolleau 2022 IGP Val de Loire
Full bottle 1,348 g. 100% Grolleau from 100-year-old vines. Hand-picked. De-stemmed, native yeast, 30-day
maceration without extraction. Gentle cap punching, limited pumping over, infusion techniques. 30% of the
wine spends 14 months on fine lees in 228-litre burgundy casks (used five to seven times) and the rest is 14
months in new oak barrels. Six months in stainless steel. Bottled without filtration or fining on a ‘fruit day’.
Certified organic (Ecocert) and biodynamic (Biodyvin, Demeter).
Wild and more than a little gamey with a tumble of tannins and acidity that feels like I’m rolling granite stones
in my mouth. I’m sure I can taste blood, or at least rust and iodine. The tannins are ribbons, a little ripped and
frayed, burlap and silk. Drink with dried sausage and black olives in thyme and olive oil. (TC)
Score 16.5

https://www.jancisrobinson.com/


Anne-Claude Leflaive, Clau de Nell Chenin Blanc 2022 Anjou
Full bottle 1,347 g. 100% Chenin, planted in 2012. Hand-picked. Whole bunches, cold settling, then
long fermentation with indigenous yeasts in fifth-use, 228-litre burgundy casks. 12 months on fine
lees in the same barrels followed by six months in vats. Bottled on a “fruit day”. Certified organic
(Ecocert) and biodynamic (Biodyvin, Demeter).
Both honeyed seduction and alabaster minerality. Acacia blossom, deepening and intensifying
through crab apple, quince and marmalade – although the wine holds its bone-dry power in the
cathedral-like buttresses of its structure. Chenille grip and chiselled contour. Sumptuous and stony.
Long, broad, muscled and quietly flamboyant, like the lovechild of Swartland and Anjou. (TC)
Score 17.5

Anne-Claude Leflaive, Clau de Nell Blanc de Noir 2022 Vin de France
Full bottle 1,347 g. 100% Cabernet Franc from the Leflaive’s Anjou vineyards. 45-year-old vines on
silty clay. Hand-picked. Cold settled, slow spontaneous fermentation in fifth-use burgundian barrels
underground. Aged for 18 months, 12 of which on fine lees in barrel and then six months in vats.
Certified organic (Ecocert) and biodynamic (Biodyvin, Demeter).
 I’m not usually very enthusiastic about blanc de noir still wines (they have a tendency to taste very
samey), but this is something altogether different. It is fleshy – you could lick it off a spoon. And
although dry, an almost unctuous richness, like coddled peaches slow-swirled with caramel cream. A
fingerprint of sandalwood. I could easily have been convinced it was Chenin the way it unfurls its
quince-and-oranges tapestry of flavours flecked with spice and then whorls from breadth to depth.
But the acidity is softer. It finishes like silk ribbons fluttering old-gold in the wind. This took me by
surprise. It’s seriously beautiful. (TC)
Score 17.5

JANCIS ROBINSON
NOVEMBRE 2025
SITE INTERNET

https://www.jancisrobinson.com/


LE GUIDE DES MEILLEURS VINS DE FRANCE 
EDITION 2026



LE GUIDE DES MEILLEURS VINS DE FRANCE 
EDITION 2026

CLAU DE NELL
ANJOU CHENIN
BLANC 2023
45,5€

CLAU DE NELL
VDF (ANJOU)
BLANC DE NOIR
43,5€



LA REVUE DES VINS DE FRANCE 
AVRIL 2025

VOIR L'ARTICLE

https://www.larvf.com/dans-la-rvf-d-avril-130-chenins-de-loire-irresistibles-entretien-avec-jerome-faure-vivino-l-apre-combat-du-vin-2-0,4881747.asp


VINFORUM - APERITIF - DAGENS NAERINGSLIV
JANVIER 2025

PRESSE NORVÉGIENNE
VINFORUM
MASTER OF WINE ARNE RONOLD (JOURNALISTE).

CLAU DE NELL CABERNET FRANC 2021
DUFTER AROMATISK OG EKSPRESSIVT AV MØRKE SKOGSBÆR, LÆR OG URTER, MED
STREIF AV PAPRIKA, ANIS OG TREVIRKE. SAFTIG, SYRLIG OG MED FERSK FRUKT I
MUNNEN, MED FASTE, NOE TØRRE TANNINER OG GOD LENGDE.
4 AV 5 STJERNER
SMELLS AROMATICALLY AND EXPRESSIVELY OF DARK FOREST BERRIES, LEATHER AND
HERBS, WITH HINTS OF PAPRIKA, ANISE AND WOOD. JUICY, ACIDIC AND WITH FRESH
FRUIT IN THE MOUTH, WITH FIRM, SOMEWHAT DRY TANNINS AND GOOD LENGTH.
4 OUT OF 5 STARS

APERITIF
AASE JACOBSEN (JOURNALISTE)

CLAU DE NELL CHENIN BLANC 2022
EN FYLDIG OG KJØTTFULL CHENIN SOM TÅLER 6-7 ÅR.
GULLGUL. GOD OG RIKERE DUFT MED FINE ÅPNE TONER, GODT MED MINERALER, PEN
KARAKTER. STOR OG KJØTTFULL SMAK MED LETT SØDME, FIN LETT SYRE, LANG OG
MYK FYLDIG SMAK.
89 POENG
A FULL AND FLESHY CHENIN THAT CAN WITHSTAND 6-7 YEARS.
GOLDEN YELLOW. GOOD AND RICHER SCENT WITH NICE OPEN NOTES, GOOD WITH
MINERALS, NICE CHARACTER. BIG AND MEATY FLAVOUR WITH LIGHT SWEETNESS, NICE
LIGHT ACIDITY, LONG AND SOFT FULL FLAVOUR.
89 POINTS

CLAU DE NELL CABERNET FRANC 2021
EN NYDELIG LESKENDE CAB FRANC SOM GODT KAN FÅ EN RUNDE I KARAFFELEN OG
SOM TÅLER 7-8 ÅR.
KLAR UNG RØD. LETT REDUKTIV SAFTIG SKOGSBÆRDUFT MED FINT INNSLAG AV
GRØNT. STOR OG MYK FYLDIG SMAK MED LESKENDE SYRE, FINE SLANKE TANNINER,
FLOTT LENGDE.
90 POENG
A LOVELY LUSCIOUS CAB FRANC THAT CAN GET A ROUND IN THE CARAFE AND THAT
CAN LAST 7-8 YEARS.
CLEAR YOUNG RED. LIGHT REDUCTIVE JUICY FOREST BERRY SCENT WITH A FINE HINT
OF GREEN. BIG AND SOFT FULL-BODIED TASTE WITH LUSCIOUS ACIDITY, FINE SLENDER
TANNINS, GREAT LENGTH.
90 POINTS

DN.NO/SMAK - DAGENS NÆRINGSLIV

CLAU DE NELL CHENIN BLANC 2022
DUFTER AV GULE EPLER, FLINT OG VOKS. BLØT OG LETT KREMET BEGYNNENDE MODEN
FRUKT PÅ SMAK MED EN FRISK SYRE OG EN FYLDIG LANG UTGANG.
90 POENG
AROMAS OF YELLOW APPLES, FLINT AND WAX. SOFT AND SLIGHTLY CREAMY EARLY
RIPE FRUIT ON THE PALATE WITH A FRESH ACIDITY AND A FULL-BODIED LONG FINISH.
90 POINTS

CLAU DE NELL CABERNET FRANC 2021
SÆRS AROMATISK DUFT MED PREG AV GRILLET PAPRIKA, NESLE, ANIS OG MØRKE BÆR.
BLØT OG SOLMODEN MØRK FRUKT PÅ SMAK MED FRISK SYRE OG LETTE TANNINER UT I
EN URTEPREGET ETTERSMAK.
86 POENG
DISTINCT AROMATIC SCENT WITH HINTS OF GRILLED PAPRIKA, NETTLE, ANISE AND
DARK BERRIES. SOFT AND SUN-RIPENED DARK FRUIT ON THE PALATE WITH FRESH
ACIDITY AND LIGHT TANNINS INTO A HERBAL AFTERTASTE.
86 POINTS



JAMESSUCKLING.COM
10 JANVIER 2025

VOIR LA VIDEO

THIS WEEK’S WINE CRUSH, FROM TASTING MANAGER KEVIN DAVY, IS THE 93-POINT
CLAU DE NELL BLANC DE NOIR 2022, A TRULY UNIQUE WHITE WINE MADE ENTIRELY
FROM CABERNET FRANC. IT’S A WHITE WINE PRODUCED FROM RED GRAPES, CRAFTED
WITH PRECISION AND VITALITY.

EXUDING AROMAS OF SLICED APPLES, GRAPEFRUITS, CRUSHED STONES, WHITE
PEPPERCORNS, AND AROMATIC HERBS, IT’S A TEXTURAL AND LIVELY WINE WITH
BRIGHT ACIDITY AND A PURE, SEDUCTIVE CHARACTER AT ITS CORE. MEDIUM-BODIED
AND BIODYNAMICALLY GROWN, THIS DISTINCTIVE WINE OFFERS INCREDIBLE VALUE AT
AROUND $30. IT'S A MUST-TRY FOR LOVERS OF VIBRANT, INNOVATIVE WHITES!

https://www.jamessuckling.com/tasting-notes/284575/clau-de-nell-cabernet-franc-anjou-2022
https://www.jamessuckling.com/videos/wine-crush-clau-de-nell-blanc-de-noir-2022


JAMESSUCKLING.COM
DECEMBRE 2024
LIRE L'ARTICLE

https://www.jamessuckling.com/tasting-notes/284575/clau-de-nell-cabernet-franc-anjou-2022
https://www.jamessuckling.com/tasting-notes/284575/clau-de-nell-cabernet-franc-anjou-2022
https://www.jamessuckling.com/tasting-notes/284575/clau-de-nell-cabernet-franc-anjou-2022


GUIDE BETTANE ET DESSEAUVE
EDITION 2025

CLAU DE NELL
**
SECONDÉ PAR SON RÉGISSEUR SYLVAIN POTIN ET SES TROIS FILLES, CHRISTIAN
JACQUES, (ÉPOUX DE LA REGRETTÉE ANNE-CLAUDE LEFLAIVE) MET BEAUCOUP
D’ÉNERGIE SUR LA DIZAINE D’HECTARES DE SON DOMAINE D’ANJOU CONDUIT EN
BIODYNAMIE. MARINE, ARCHITECTE, A CONÇU LES DE LA NOUVELLE VUVERIE ET
CHARLOTTE SE CHARGE DE TOUTE LA COMMUNICATION ET DE LA
COMMERCIALISATION. QUANT À CLAIRE, ELLE REPRÉSENTE LA MAISON DANS SA CAVE
À VINS ET À MANGER DE BEAUNE, OÙ L’ON SE RÉGALE DES VINS SUBTILES DU
DOMAINE (GROLLEAU COMME CHENIN). LE CABERNET FRANC EST TRAITÉ ICI AVEC
BONHEUR EN ROUGE COMME EN BLANC DE NOIR.

CABERNET FRANC, ANJOU 2021 / SEC / 2025>30 / 31€ – 89
GROLLEAU, VAL DE LOIRE 2021 / SEC / 2024>30 / 34,8€ – 90 
CHENIN, ANJOU 2021 / SEC / 2024>34 / 43,2€ – 90
VIOLETTE, ANJOU 2021 / SEC / 2024>34 / 32,5€ – 91
BLANC DE NOIR, VIN DE FRANCE 2021 / SEC / 2024>37 / 41€ – 89



CUISINE ET VINS DE FRANCE 
HORS-SERIE VINS 2024



WANDS
THE INTERNATIONAL WINES & SPIRITS MAGAZINE FOR THE TRADE IN JAPAN

SEP-OCT 2024



WINE ENTHUSIAST
AVRIL 2024

PAGE 70
LOIRE VALLEY
WHITE WINES

95 CLAU DE NELL 2020 CHENIN BLANC (VAL DE LOIRE). CHENIN BLANC WAS MEANT TO
BE THIS GOOD. GOLD IN COLOR, THIS WINE HAS AN ALLURING NOSE OF CANDIED
GOLDEN APPLE, QUINCE, BAKED PEAR, HONEY AND ORANGE MARMALADE. CREAMY IN
TEXTURE, THIS BIODYNAMIC WINE IS FULSOME AND CURVACEOUS WITH A GENEROUS
MIDPALATE THAT SALONS IN PLUMP, RICH FRUIT. WILSON DANIELS LTD. EDITORS’
CHOICE. —R.S. ABV: 14.5% PRICE: $70

PAGE 72
LOIRE VALLEY
RED WINES

92 CLAU DE NELL 2020 GROLLEAU (VAL DE LOIRE). FERMENTED WITH NATIVE YEAST,
THIS WINE HAS A NOSE OF RED CURRANT, BLACK CHERRY AND VIOLET BLOSSOM.
CONCENTRATION DOMINATES ON THE MIDPALATE WITH VELVETY TANNINS THAT
REVEL IN BLACK CHERRY, CHALK AND DRIED MUSHROOM ON THE FINISH. THIS WINE
BEGS FOR DISHES THAT MATCH IT IN COMPLEXITY AND DEPTH. WILSON DANIELS LTD.
EDITORS’ CHOICE. —R.S. ABV: 13% PRICE: $NA

PAGE 72
LOIRE VALLEY
RED WINES

ANJOU
90 CLAU DE NELL 2020 VIOLETTE (ANJOU). THIS BLEND OF 65% CABERNET FRANC AND
35% CABERNET SAUVIGNON OPENS WITH CRUSHED STONE, RED PLUM, RHUBARB,
BLACK CHERRY AND RED CURRANT. FOREST FLOOR, DRIED PORCINI MUSHROOM AND
RED PLUM EMERGE ON THE PALATE AND DOMINATE THE LENGTH OF THE TASTE. THE
WINE IS RESERVED, YET COMFORTABLE BEING IN SYNC WITH ITS EARTHINESS. PAIR
WITH VEGETABLES, WHITEMEAT DISHES AND ANY MUSHROOM-BASED SAUCES.
WILSON DANIELS LTD. —R.S. ABV: 13% PRICE: $58



GUIDE LA REVUE DES VINS DE FRANCE
EDITION 2024

* CLAU DE NELL
CHRISTIAN JACQUES, SOLIDEMENT ÉPAULÉ PAR SYLVAIN POTIN, POURSUIT
L’AVANTURE INITIÉE EN 2008 PAR SON ÉPOUSE, L’EMBLÉMATIQUE VIGNERONNE
BOURGUIGNONNE ANNE-CLAUDE LEFLAIVE. LES VIGNES D’UN SEUL TENANT PLANTÉES
SUR ARGILO-CALCAIRES, GRÈS ROUGES ET SILEX, SONT CULTIVÉES EN BIODYNAMIE
DEPUIS LES ANNÉES 2000. DES ÉLEVAGES LONGS DE 12 À 18 MOIS EN FÛT ANCIEN ONT
ÉTÉ ADOPTÉS POUR LES VINS, QUI SÉDUIRONT LES AMATEURS DE BEAUX ANJOUS. LE
CHAUD MILLÉSIME 2022 SIED BIEN À CES CUVÉES À LA PUISSANCE SAILLANTE.
LES VINS : HAUTS EN COULEURS ET CONCENTRÉS, LES ROUGES 2022 ONT BESOIN
D’UNE HEURE D’AÉRATION POUR LIBÉRER LEUR MATIÈRE. LE GROLLEAU MARCHE SUR
UNE FIL ENTRE FLORALITÉ ET ANIMALITÉ, ENTRE DOUCEUR ET TRAME FERME EN
BOUCHE. NOUS L’AIMERIONS PLUS NET. LE CABERNET FRANC SE MONTRE MIEUX
DÉFINI, D’UNE DENSITÉ IMPRESSIONNANTE JUSQU’À LA FRAICHEUR LIGÉRIENNE QUI
JAILLIT EN FINALE. LAISSEZ-LE TRANQUILLE AU MOINS UN AN. DERRIÈRE SA PUISSANCE,
VIOLETTE DÉVELOPPE UN ÉLAN PARTICULIER. CABERNETS FRANC ET SAUVIGNON
SIGNET CE ROUGE TAILLÉ POUR PLUS DE DIX ANS DE GARDE, DONT LE CARACTÈRE
SAUVAGE POURRA PERTURBER LES PLUS SENSIBLES. BLANC DE NOIRS, CABERNET
FRANC VINIFIÉ EN BLANC, S’EXPRIME AVEC ÉCLAT, ENTRE LA DOUCEUR DE TEXTURE DE
SON ÉLEVAGE SOUS BOIS ET SA GRANDE ÉNERGIE FINALE. FORCÉMENT DÉROUTANT !
LE CHENIN NOUS ENCHANTE PAR SON CARACTÈRE BIEN MUR, PRESQUE EXOTIQUE,
ASSUMANT LE SOLEIL DU MILLÉSIME 2022. PUISSANT ÉPURÉ ET DYNAMIQUE, IL
DESSINE LE MODÈLE DES BLANCS DE LOIRE DE DEMAIN, AVEC LES ANNÉES CHAUDES
QUI SE SUCCÈDENT.

PAGE 544



LE GUIDE DES VINS EN FRANCE 
100% BIODYNAMIE

EDITION 2024

CLAU DE NELL
12 HA L BIO 2003 L DEMETER 2003 L BIODYVIN 2019
CU (2022) : 0,7 KG/HA/AN

GROLLEAU
VAL DE LOIRE ROUGE 2020
(100% GROLLEAU)
SO2 : 31 MG/L L ALC.13° L 32,40€

UN NEZ SUR LE YAOURT AUX FRUITS ROUGES. ROUGE LÉGER À ROND TRÈS BIEN
ÉLABORÉ., FRIAND ET LONG EN BOUCHE !



GUIDE BETTANE ET DESSEAUVE
EDITION 2024

CLAU DE NELL
**
EN 2008, LA REGRETTÉE ANNE-CLAUDE LEFLAIVE, UNE DES RÉFÉRENCES DE LA
BOURGOGNE, AIDÉE PAR SON ÉPOUX CHRISTIAN JACQUES, DÉBUTAIT CETTE HISTOIRE
EN ANJOU. AUJOURD’HUI C’ESTR LEUR FILLE CLAURE QUI POURSUIT L’AVENTURE DE CE
DOMAINE EN BIODYNAMIE EN PRODUISANT DES CRUS D’UNE GRANDE FRAÎCHEUR. LES
ROUGES À BASE DE GROLLEAU ET DE CABERNET FRANC AFFICHENT UN FRUIT PLEIN DE
VITALITÉ ET LES BLANCS SONT DES VINS DE MATIÈRE À LA FINALE TOUTES EN
REBONDS.

CABERNET FRANC, ANJOU 2021 / SEC / 2023>27 / NC – 90
GROLLEAU, VAL DE LOIRE 2021 / SEC / 2023>26 / NC – 91 



« THIS RED WINE WOULD HAVE MADE THE LEFLAIVE LEGEND PROUD. 
 IT IS MADE ACCORDING TO EXACTLY THE SAME PHILOSOPHY THAT HAS MADE
DOMAINE LEFLAIVE'S WINES SO EXTRAORDINARY.
THE BURGUNDY LEGEND ANNE CLAUDE LEFLAIVE BARELY HAD TIME TO ESTABLISH
HERSELF IN THE LOIRE BY PURCHASING CLAU DE NELL IN 2008, WITH HER HUSBAND
CHRISTIAN JACQUES, BEFORE SHE PASSED AWAY IN 2015. 
 HER HUSBAND NOW RUNS THE 12-HECTARE ESTATE WITH SYLVAIN POTIN, WHO HAS
BEEN IN CHARGE SINCE 2009, AND SINCE 2023, ALSO WITH THEIR THREE DAUGHTERS,
MARINE, CHARLOTTE, AND CLAIRE. IT WAS THROUGH THIS ACQUISITION THAT
CHRISTIAN CHOSE WINE OVER HIS ENGINEERING CAREER.
HERE, THEY GROW "EVERYTHING BUT CHARDONNAY," GIVEN THAT THE TRADITION IN
THE AREA INVOLVES COMPLETELY DIFFERENT GRAPES. THIS MEANS CABERNET FRANC
AND CHENIN BLANC, EACH OCCUPYING 4.5 HECTARES, WITH THE REMAINDER PLANTED
WITH GROLLEAU AND CABERNET SAUVIGNON. 
 WHILE THE FIRST TWO ARE AOC ANJOU – THE ESTATE IS WITHIN THESE BOUNDARIES –
THE OTHER WINES ARE IGP VAL DU LOIRE OR VIN DE FRANCE.
THE CLAU DE NELL CABERNET FRANC 2021 PRESENTS VERY CLASSIC CABERNET FRANC
NOTES ON THE NOSE, FEATURING DARK BERRIES, BLACKCURRANT, AND FOREST
FRUITS, ALONG WITH A TOUCH OF GREEN AND A BIT OF BARNYARD. ON THE PALATE, IT
IS RICH AND DELIGHTFUL WITH THE SAME BERRY FLAVORS AND FINE, SLEEK TANNINS. 
 IT IS A TOP CHOICE FOR BOTH LAMB AND BEEF, OR GAME WHEN THE SEASON
ARRIVES. IT IS BOTH COOL AND CHARACTERFUL AND CAN AGE FOR 8-10 YEARS IN THE
CELLAR, ALTHOUGH IT IS CURRENTLY A SOMEWHAT REDUCTIVE WINE THAT WOULD
BENEFIT GREATLY FROM A GOOD DECANTING.
ONLY 180 BOTTLES OF EACH VINTAGE ARE PRODUCED, AND THEY DISAPPEAR QUICKLY
GIVEN THE FAME OF THE OWNER OF THIS "MODEST" ADDRESS. IF YOU THINK 400
KRONER IS A LOT FOR A RED WINE FROM THE LOIRE, THAT IS AT LEAST WHAT IT COSTS
ON THE SECONDARY MARKETS AS WELL. 
 THE 2012 VINTAGE, FOR INSTANCE, COST 310 KRONER NINE YEARS AGO, SO IT IS
RELATIVELY REASONABLY PRICED – DESPITE THE FAME AND BURGUNDY CONNECTION.
THIS IS A PURE CABERNET FRANC THAT IS ALSO A VERY GOOD EXPRESSION OF NOT
ONLY THE ANJOU REGION BUT ALSO THE GOAL OF BIODYNAMIC VITICULTURE – TO
HIGHLIGHT THE TERROIR IN THE WINE WHILE TAKING NATURE INTO ACCOUNT.
THE TERROIR ON THE ESTATE IS VERY DIFFERENT FROM THAT OF PULIGNY-
MONTRACHET, WITH 10 CM OF QUARTZ-RICH SAND ON TOP, FOLLOWED BY CLAY AND
SAND WITH FLINT INCLUSIONS, EXTENDING 40 METERS BEFORE THE ROOTS CAN
REACH THE LIMESTONE – HERE, THE COLD TUFFEAU – AND THE ESTATE’S ADDRESS IS
EVEN NAMED TUFFALUN. TOGETHER, THESE ELEMENTS GIVE A LOT OF CHARACTER TO
THE GRAPES.
THE SOIL HERE, SO CLOSE TO THE LOIRE RIVER, IS NATURALLY A PRODUCT OF
SEDIMENTATION. TUFFEAU IS THEREFORE EASY TO BREAK UP AND ALLOWS ROOTS TO
PENETRATE. THEY WERE ONCE ASSISTED BY THE COUPLE CLAUDE AND LYDIA
BOURGUIGNON – WORLD-LEADING EXPERTS IN SOIL ANALYSIS FROM A BIODYNAMIC
PERSPECTIVE.
 THE VINEYARDS, LOCATED IN ONE PLACE, ARE WELL PROTECTED BY FOREST ON ALL
SIDES BETWEEN ANJOU AND SAUMUR (TO THE EAST). SUCH A LOCATION IS IDEAL FOR
BIODYNAMIC CULTIVATION TO MINIMIZE POLLUTION FROM TREATED VINEYARDS. 
 THAT SAID, THE LOIRE VALLEY IS A PIONEER IN NATURAL GRAPE GROWING, WITH 23%
OF THE AREA BEING ORGANICALLY OR BIODYNAMICALLY CULTIVATED.
IN THE VINEYARDS, THEY FOLLOW BIODYNAMIC PRACTICES AND LUNAR PHASES. IN
THE CELLAR, NOTHING IS ADDED OR REMOVED. THE GRAPE SKINS IMPART FLAVOR TO
THE MUST WITH MINIMAL INTERVENTION BEFORE PRESSING.
 THE AGING TAKES PLACE IN 5-7 TIMES USED BURGUNDY BARRELS (OF COURSE) FOR
ONE YEAR AND THEN SIX MONTHS IN TANK. THE WINE IS NOT FILTERED BEFORE
BOTTLING, WHICH OF COURSE HAPPENS ON A FRUIT DAY ACCORDING TO THE MARIA
THUN CALENDAR.
 THE REASON FOR THIS IS THAT THE WINEMAKER WANTS THE WINE TO EMERGE TO
THE CONSUMER IN ITS BEST POSSIBLE FORM, AND IT HELPS IF IT IS BOTTLED ON A
FRUIT DAY WHEN IT IS AT ITS MOST INTENSE AND FRUITY.”

APERITIF - NORVEGE 
11 SEPTEMBRE 2024

LIRE L'ARTICLE

https://www.aperitif.no/artikler/clau-de-nell-cabernet-franc-anjou-domaine-leflaive,536975


JAMESSUCKLING.COM
DECEMBRE 2023
LIRE L'ARTICLE

https://www.jamessuckling.com/?s=clau+de+nell&content_all=All&contents%5B0%5D=Tasting+Reports&contents%5B1%5D=Tasting+Notes&contents%5B2%5D=Videos&contents%5B3%5D=Events&SelectedContents=Tasting%20Notes


JAMESSUCKLING.COM
DECEMBRE 2023
LIRE L'ARTICLE

https://www.jamessuckling.com/?s=clau+de+nell&content_all=All&contents%5B0%5D=Tasting+Reports&contents%5B1%5D=Tasting+Notes&contents%5B2%5D=Videos&contents%5B3%5D=Events&SelectedContents=Tasting%20Notes


DER FEINSCHMECKER - DEUTSCHLAND
4/2023



LA REVUE DES VINS DE FRANCE 
23 OCTOBRE 2023

VOIR L'ARTICLE

RÉGION VALLÉE DE LA LOIRE ET CENTRE
SOUS-RÉGION ANJOU-SAUMUR

PROPRIÉTAIRE CHRISTIAN JACQUES
GUIDE VERT * 2025
SITE INTERNET CLAU DE NELL
CERTIFIÉ BIODYNAMIE PAR DEMETER
CERTIFIÉ BIODYNAMIE PAR BIODYVIN

VINS DU DOMAINE
GUIDE VERT

CHRISTIAN JACQUES, SOLIDEMENT ÉPAULÉ PAR SYLVAIN POTIN, POURSUIT
L’AVENTURE INITIÉE EN 2008 PAR SON ÉPOUSE, L’EMBLÉMATIQUE VIGNERONNE
BOURGUIGNONNE ANNE-CLAUDE LEFLAIVE. LES VIGNES D’UN SEUL TENANT PLANTÉES
SUR ARGILO-CALCAIRES, GRÈS ROUGES ET SILEX, SONT CULTIVÉES EN BIODYNAMIE
DEPUIS LES ANNÉES 2000. DES ÉLEVAGES LONGS DE 12 À 18 MOIS EN FÛT ANCIEN ONT
ÉTÉ ADOPTÉS POUR LES VINS, QUI SÉDUIRONT LES AMATEURS DE BEAUX ANJOUS. LE
CHAUD MILLÉSIME 2022 SIED BIEN À CES CUVÉES À LA PUISSANCE SAILLANTE.

LES VINS : HAUTS EN COULEURS ET CONCENTRÉS, LES ROUGES 2022 ONT BESOIN
D'UNE HEURE D’AÉRATION POUR LIBÉRER LEUR MATIÈRE. LE GROLLEAU MARCHE SUR
UN FIL ENTRE FLORALITÉ ET ANIMALITÉ, ENTRE DOUCEUR ET TRAME FERME EN
BOUCHE. NOUS L'AIMERIONS PLUS NET. LE CABERNET FRANC SE MONTRE MIEUX
DÉFINI, D'UNE DENSITÉ IMPRESSIONNANTE JUSQU’À LA FRAÎCHEUR LIGÉRIENNE QUI
JAILLIT EN FINALE. LAISSEZ-LE TRANQUILLE AU MOINS UN AN. DERRIÈRE SA PUISSANCE,
VIOLETTE DÉVELOPPE UN ÉLAN PARTICULIER. CABERNETS FRANC ET SAUVIGNON
SIGNENT CE ROUGE TAILLÉ POUR PLUS DE DIX ANS DE GARDE, DONT LE CARACTÈRE
SAUVAGE POURRA PERTURBER LES PLUS SENSIBLES. BLANC DE NOIRS, CABERNET
FRANC VINIFIÉ EN BLANC, S’EXPRIME AVEC ÉCLAT, ENTRE LA DOUCEUR DE TEXTURE DE
SON ÉLEVAGE SOUS BOIS ET SA GRANDE ÉNERGIE FINALE. FORCÉMENT DÉROUTANT !
LE CHENIN NOUS ENCHANTE PAR SON CARACTÈRE BIEN MÛR, PRESQUE EXOTIQUE,
ASSUMANT LE SOLEIL DU MILLÉSIME 2022. PUISSANT, ÉPURÉ ET DYNAMIQUE, IL
DESSINE LE MODÈLE DES BLANCS DE LOIRE DE DEMAIN, AVEC LES ANNÉES CHAUDES
QUI SE SUCCÈDENT.

https://www.larvf.com/clau-de-nell,4551282.asp
https://www.larvf.com/,vins-rouge-blanc-rose-vignoble-vallee-de-la-loire-muscadet-saumur-sancerre,10355,4025942.asp
http://www.claudenell.com/


CLAU DE NELL,
CUVÉE VIOLETTE 2013, ANJOU

AVEC DE LA FRAÎCHEUR, LA NOTE POIVRON DU CABERNET FRANC JOUE AVEC
L’ÉLÉGANCE RACÉE DU CABERNET-SAUVIGNON.
L’ENSEMBLE EST DIGESTE.

EN MAGNUM
SEPTEMBRE-NOVEMBRE 2023



DES PRODUITS DE SAISON ET DES CONSEILS, LAURENT MARIOTTE ET SES BONS
VIVANTS SONT LÀ POUR VOUS AIDER À BIEN MANGER ET COMPRENDRE CE QUE VOUS
MANGEZ. CETTE SEMAINE, LAURENT MARIOTTE EST ENTOURÉ D’OPHÉLIE NEIMAN,
QUE VOUS LISEZ DANS LE MONDE, ET LE CHEF BISTRONOME YVES CAMDEBORDE.

(...)

LE VIN DU JOUR
CLAU DE NELL, CHENIN BLANC 2020
IGP VAL DE LOIRE

LA TABLE DES BONS VIVANTS 
EMISSION DU 22 AVRIL 2023

ECOUTER L'EMISSION

https://www.europe1.fr/emissions/laurent-mariotte-vous-accueille-a-la-table-des-bons-vivants/la-cuisine-des-fromages-de-chevre-laurent-mariotte-recoit-olivier-marchal-4179268


LA REVUE DES VINS DE FRANCE 
FÉVRIER 2023



LE COURRIER DE L’OUEST
DIMANCHE 2 OCTOBRE 2022
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