
PARKER WOLF
wine & spir i ts

COUNTRY  
France

VARIETAL
100% Chenin Blanc

SOIL TYPE
Talc and gravel Shists on phtanites

VINEYARD
Village of Sousigné

HARVEST
By Hand / Manual Destemmed

VINIFICATION 
Very slow pressing over 10 hours
Fermented in Stainless Steel
Aged 12 months in Oak Barrels

TASTING NOTES
Our Coteaux du Layon “Grand 
Clos” comes from manual harvest-
ing of golden and raisined Chenin 
grapes. It offers rich fruity and 
floral aromas of pineapple, acacia, 
apricot. It is fresh and elegant on 
the palate and shows a great 
balance between minerality and 
sweetness. Finish is elegant and 
persistent.

CERTIFICATIONS

Leduc Frouin 
GRAND CLOS
A.O.C. Coteaux du Layon

Domaine LEDUC-FROUIN was founded in 1873 and is now man-
aged by brother & sister team Antoine & Nathalie Leduc, 4th gen-
eration Winemakers.  Destined to work in his 30 hectares family 
estate and he returned there in 1993 after doing his Oenology 
studies in Bourgogne and Bordeaux.

Combining tradition and modernity, every effort is made to 
produce typical, local and subtile wines. The diversity of the soils 
(falun, shale, clay) allows him to perform single vineyard wine-
making.

Moments Unearthed
parkerwolfwine.com


