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Domaine des Herbauges 

Collection Terroir  

About the Estate: 

Created in 1864 and run by the CHOBLET Family for five 

generations, the estate is located 12 kms (7.5 miles) away 

from Nantes, nestled between the Atlantic Ocean, the Loire 

River and the Lake of GrandLieu. Winemaker Jerome 

Choblet cares for the estate with impressive attention to the 

unique expression of his terroirs and respect for the environ-

ment within the prestigious “Muscadet Côtes de GrandLieu” 

appellation. Dedicated to sustainable agriculture practices 

since 1980, certified TERRA VITIS and HVE 3! 

Harvesting by night to preserve freshness and aromatics, 

grapes are destemmed and carefully sorted before fermen-

tation at low temperatures. To express the richness and di-

versity of individual soils, each parcel is vinified separately in 

state of the art glass tanks (delivering a purity untouched by 

oak or stainless steel). Extended time “sur lie” develops tex-

ture, complexity, and enhances the aromas. This is Jerome 

CHOBLET’s signature! Terroir expression without forgetting 

the most important: aromatic, fresh, and expressive wines! 

You for sure know Domaine des HERBAUGES “Unoaked” 

Chardonnay but have you ever heard of - or even tasted - 

a Grolleau Gris wine? 900 years old grape, 1st one in the 

Loire way before Sauvignon and Chenin Blanc... Grolleau 

Gris does not even represent 300 acres on earth. Domaine 

des HERBAUGES Collection Terroir Grolleau Gris is a “Coup 

de Coeur” and simply irresistible. From young vines on soils 

of schist and pebbles, vinified with a hint of carbonation - 

expressing its earthiness - with good acidity to balance the 

tender, tasty fruitiness. The Grolleau Gris will first catch your 

eye with its unique rose-kissed color and once you’ll taste… 

you will LOVE and never forget such a “gourmand” year-

round wine, with an impressive aromatic length, for such a 

value. “Distinct & very refreshing” J. Molesworth. WS 

Tasting Notes:                ZESTY - FRAMBOISE - PEPPERCORN 

Bright, fruity, gourmand and already so irresistible nose. 

Crunchy, bright and zesty palate on grapefruit, peaches 

and citrus notes, then come the light spices and peppery 

Grollleau Gris unique hints. Bright, fresh and fruity length. 

Perfect, THE Herbauges, THE Grolleau Gris! 

Food Pairing: 

“Medium-spicy Korean dishes, and also, simply... Any 

time, every day.  

Press Review:  

Soon to come 

 

VINTAGE 2021  

REGION Loire Valley  

APPELLATION Vin de Pays du Val de Loire IGP  

VARIETAL 100% Grolleau Gris  

ALCOHOL  11.50% 

TERROIR Schisteous and pebbles  

INFO 106 Ha (262 Acres) total vineyard & 7 

Ha (17.3 Acres) of Grolleau Gris.  7 to 

30 year old vines (young vines fitting to 

this specific grapes’ expression) 

Full berries’ sorting -  10 to 12 days cold 

temperature stabulation before fer-

mentation on the 2021 - Aging  in ther-

mo-regulated glass tanks  

Fined / Unfiltered - Screw Cap  

IFS V6 Certified - TERRA VITIS - HEV 3 

farm certified having high environ-

mental value 

 


