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LES GLORIES HERITAGE

Since the 1920s, Les Glories has honored French winemaking
tradition, paying homage to the monks who safeguarded and
advanced viticulture through their care of the vines and exploration
of diverse grape varieties. Through collaboration with
multigenerational families across France’s leading wine regions,
Les Glories selects wines from renowned appellations that
showecase the distinctive soils and character of the country’s diverse
terroirs. The collection connects past and present, creating wines

that feel timeless yet contemporary.

THE VOUVRAY APPELLATION

Located in the Loire Valley, the Vouvray appellation spans eight
communes along the right bank of the Loire and the Brenne.
Sourced from the Les Sablons parcel in Chancay, a six-hectare
west-facing hillside, the vines are rooted in sandy and gravel soils
over flint clay. Combined with a temperate, ocean-influenced
climate, these conditions promote optimal ripening and contribute

to the wine’s balance, texture, and mineral character.

VINEYARD & WINEMAKING DETAILS

WINEMAKING

Hand-harvested and carefully sorted, the grapes are destemmed
and gently pressed to preserve purity. Fermentation occurs in
temperature-controlled stainless steel over six to seven weeks,
followed by ageing on fine lees until spring bottling, building

texture while maintaining freshness and precision.

TASTING NOTES

The 2025 vintage displays a pale gold hue, bright with soft
highlights. The nose opens with aromas of ripe pear and quince
layered with delicate white florals and a touch of flinty minerality.
The palate is precise and well-balanced, combining fresh acidity
with a gentle roundness that carries flavors of orchard fruit and
subtle citrus. A long, lifted finish highlights the purity and

versatility of Vouvray Chenin Blanc.

@ APPELLATION = HARVEST DATE
September 2025

Vouvray AOP

% VARIETAL AGEING
100% Chenin Blanc

% VINE AGE @ %) VINEYARDS

30-55 years XZL 1 .cs Sablons

. RIBOLI FAMILY WINES ‘ FOR MORE INFORMATION, PLEASE CONTACT YOUR LOCAL SALES REPRESENTATIVE.

On Fine Lees

ELEVATION

300 feet above sea level

© ALCOHOL
12.5%

FERMENTATION

coo| Temperature-Controlled Stainless
Steel Tanks for 67 Weeks




