
NEW VOUVRAY & VIELLES VIGNES CHABLIS

NOW AVAILABLE!

Since 1921, Les Glories has epitomized tradition and 

excellence in winemaking, crafting wines that capture the 

essence of their terroirs with a focus on biodiversity and 

resilient ecosystems.

Proudly expanding our collection, we introduce Vouvray 

and Vielles Vigns Chablis, uniting with like-minded partners 

in pursuit of excellent varietal expression. Together, we 

share a commitment to the historical significance of 

winemaking across France, unveiling wines that reveal the 

full richness of each region. It is the Les Glories legacy, 

where tradition meets innovation in every bottle, inviting 

you on a journey through time, terroir and the artistry of 

French winemaking.

Selecting only the best parcels, each wine is curated to 

represent the terroir and winemaking style that is typical 

to the appellation.

Aligning with the Riboli Family history, we have partnered 

with co-ops that have been producing wine for over 100 

years. We align on the winemaking approach of 

low-intervention and ground-to-glass control.

LOIRE VALLEY BURGUNDY

TWO NEW OFFERINGS

TECHNICAL

INFORMATION

VOUVRAY

UPC: 087872453158

Case Shipper: 12 pack

VIEILLES VIGNES CHABLIS

UPC: 087872453134

Case Shipper: 6 pack



Fresh citrus and 
almond f lavors 
harmoniously 
blend with a 
touch of honey.

M A D E  I N  F R A N C E

BRUT CUVÉEBRUT CUVÉE

Balanced and 
elegant with 
delicate bubbles 
and f lavors of fresh 
strawberries and 
almonds.

M A D E  I N  F R A N C E

BRUT ROSÉ CUVÉEBRUT ROSÉ CUVÉE

Aromas of red 
fruit and a touch 
of smoke with 
ripe, rounded 
tannins.

M A D E  I N  F R A N C E

This Sancerre 
radiates citrus 
and herbal notes 
with incredible 
freshness and 
minerality.

M A D E  I N  F R A N C E

SHELF TALKERS

TECH NOTES

BRAND SHEET WEBSITE

Notes of citrus 
and pear make 
for a fresh 
tasting Chablis 
with complexity 
and minerality.

M A D E  I N  F R A N C E

Notes of citrus 
and tropical 
fruits with 
exceptional 
minerality and 
tartness.

M A D E  I N  F R A N C E

ABOUT LES GLORIES

RIBOLIWINES.COM
For more information, please contact

your local  sales representat ive

APPELLATIONS / TERROIR

Since the 1920s, Les Glories has honored the winemaking traditions upheld by these 
monks. Through collaboration with multi-generational families across prime wine 
regions in France, we meticulously select leading varietals from the best appellations 
that showcase the unique soils found throughout its diverse terroir. Les Glories 
intertwines the past and present by creating wines that are timeless yet 
contemporary, paying homage to the famed monks for their stewardship and 
commitment.

CENTRAL LOIRE VALLEY
Centre Loire, southeast of Orleans, is known for its Sauvignon 
Blanc, especially from Sancerre and Pouilly-Fumé, with vineyards 
on diverse limestone subsoils. The region's soils—Terres 
Blanches, Caillottes, Silex, and Sables—contribute to the unique 
characteristics of its wines, which include richness, vibrant stone 
fruit notes, smokiness, and minerality.

SAMUR REGION, LOIRE VALLEY
Samur, the chief source of white and Rosé Crémant de 
Loire, produces traditional method sparkling wine using 
limestone tunnels and caves ideal for this process. The 
Anjou-Saumur region makes the Loire Valley the 
second-largest producer of sparkling wines in France, 
a�er Champagne.

TOURAINE REGION, LOIRE VALLEY
Touraine is an appellation with varied soils including Tuffeau, 
siliceous sand, calcareous clay, and light gravel. Touraine is 
best known for Cabernet Franc wines from Chinon and 
Bourgeil. Cabernet Franc wines are lighter in color and 
tannin than Cabernet Sauvignon but retain its intensity and 
richness, featuring flavors and aromas of raspberries, 
cherries, earthy or herbal notes, violets, green bell pepper, 
black pepper, and graphite.

BURGUNDY
Burgundy's Chablis region, situated between Paris and Beaune, is 
renowned for its Chardonnay-based wines, distinguished by a 
mineral-rich profile stemming from its unique Kimmeridgian soil. 
This cool-climate area's proximity to Champagne influences its 
winemaking tradition, resulting in internationally celebrated wines 
known for their notable acidity and distinctive mineral qualities.

CREMANT
BRUT

CREMANT
ROSÉ

CHINON

SAUVIGNON
BLANC

SANCERRE CHABLIS

Wines: Sauvignon Blanc, SancerreWines: Cremant Brut, Cremant Brut Rosé

Wines: Chinon

Wines: Chablis

LOIRE VALLEY BURGUNDY

CHABLIS
VISILLES VIGNES

VOUVRAY BEAUJOLAIS
VILLAGES

Vineyard & Winemaking Details

�e name ‘Les Glories’ pays tribute to men who wrote the history of wine in 
the period of the Middle Ages and the Renaissance. Monks pursued the 
culture of the vine, brought by the Roman Empire, which would probably 
have disappeared after its collapse. 
 
Les Glories is a small, third-generation producer and was founded in 1921 
by Paulin Lebrun, a cooper by trade. �e company's mission is to convey as 
accurately as possible the expression of the appellations in the Loire region 
by careful selection, vinification, and aging of its wines.

As with all the vineyards we work with, our focus is always to increase 
biodiversity, maintain and improve watersheds and water cycle, to enhance 
all biological processes for carbon sequestration, to continuously increase the 
resilience of our ecosystems to climate change. �is practically involves 
natural nutrients, non-tillage or minimum ploughing, companion plants in 
rows (rowcropping), grassy strips, etc.  Vineyard with circa 6,300 vine plants  
planted per hectare. 
 
Harvest is exclusively and mandatorily hand handled. Fully de-stemmed 
grapes are picked and placed in small crates. Sorting is systematic. Fermenta-
tion is conducted in separate temperature-controlled stainless-steel tanks 
based on a plot selection approach. No malolactic fermentation occurs. Still 
wines from the different grape varieties are then blended with a view to 
obtaining optimum balance. Wines are then left to mature for 24 months on 
lathes-which is twice as long as the required duration for the appellation. 
Foam creation is handled as per the traditional method, in essence, that of 
the Champagne area. At disgorging, the dosage is restricted to a “very dry” 8 
to 9 grams per litre.   

A crystal clear colour with traces of gold. �e fresh and subtle nose is remi-
niscent of citrus and white fruits. �e balanced and elegant flattering sparkli-
ness delicately underlines the fresh yet complex personality of the wine, in 
which lime and almond flavours harmoniously blend with a touch of honey 
full of finesse. �e outcome: a subtle, fresh and natural harmony.  

C R E M A N T  D E  L O I R E  -  B R U T  N V

VINEYARD

VINE AGE

HARVEST DATES

ELEVATION

RIBOLIWINES.COM
For more informat ion,  p lease contact

your  local  sales representat ive

L E S  G L O R I E S

From the Villages of Lussault-sur-Loire and Montlouis.
Total of 35 ha.

Average 23 years

VARIETALS

Average 70 – 110m

September 1-8, 2022

50% Chenin Blanc, 25% Pinot Noir, 25% Chardonnay

Vineyard & Winemaking Details

�e name ‘Les Glories’ pays tribute to men who wrote the history of wine in 
the period of the Middle Ages and the Renaissance. Monks pursued the 
culture of the vine, brought by the Roman Empire, which would probably 
have disappeared after its collapse. 
 
Les Glories is a small, third-generation producer and was founded in 1921 by 
Paulin Lebrun, a cooper by trade. �e company's mission is to convey as 
accurately as possible the expression of the appellations in the Loire region by 
careful selection, vinification, and aging of its wines.

As with all the vineyards we work with, our focus is always to increase 
biodiversity, maintain and improve watersheds and water cycle, to enhance all 
biological processes for carbon sequestration, to continuously increase the 
resilience of our ecosystems to climate change. �is practically involves 
natural nutrients, non-tillage or minimum ploughing, companion plants in 
rows (rowcropping), grassy strips, etc.  Vineyard with circa 6,300 vine plants  
planted per hectare. 
 
Harvest is exclusively and mandatorily hand handled. Fully de-stemmed 
grapes are picked and placed in small crates. Sorting is systematic. Fermenta-
tion is conducted in separate temperature-controlled stainless-steel tanks 
based on a plot selection approach. No malolactic fermentation occurs. Still 
wines from the different grape varieties are then blended with a view to 
obtaining optimum balance. Wines are then left to mature for 24 months on 
lathes-which is twice as long as the required duration for the appellation. 
Foam creation is handled as per the traditional method, in essence, that of the 
Champagne area. At disgorging, the dosage is restricted to a “very dry” 8 to 9 
grams per litre. 

VINEYARD

VINE AGE

HARVEST DATES

ELEVATION

RIBOLIWINES.COM
For more informat ion,  p lease contact

your  local  sales representat ive

C R E M A N T  D E  L O I R E  -  B R U T  R O S É  N V

L E S  G L O R I E S

From the Villages of Lussault-sur-Loire and Montlouis.
Total of 11 ha.

Average 29 years

September 8-21, 2022

Average 70 – 110m

VARIETALS 50% Pinot Noir, 30% Pinot d’Aunis, 10% Cabernet Franc,
10% Grolleau

RIBOLIWINES.COM
For more informat ion,  p lease contact

your  local  sales representat ive

Vineyard & Winemaking Details

Since the 1920s, Les Glories has honored the rich tradition of French 
winemaking, drawing inspiration from the monks who preserved and advanced 
viticulture through their dedication and experimentation. In collaboration with 
multi-generational winegrowing families across France’s most esteemed regions, 
Les Glories selects premier varietals from distinguished appellations that reflect 
the country’s diverse and expressive terroirs. �e result is a collection of wines 
that bridges heritage and innovation—timeless in character, yet contemporary in 
style. 

�e Sancerre vineyards lie on the left bank of the Loire River, with over 7,000 
acres of vines rooted in clay-limestone soils that contribute to the region’s 
hallmark minerality. Sustainable viticulture practices—minimal tillage, 
companion planting, and natural nutrient use—preserve soil vitality and vineyard 
biodiversity. 

�e 2024 vintage was defined by a dynamic growing season, with varied weather 
patterns including late frosts, hail, and record rainfall. While yields were 
naturally lower, the conditions fostered wines of remarkable balance, with lifted 
acidity, vibrant freshness, and aromatic finesse. 

�e 2024 Les Glories Sancerre is pale yellow with green reflections, offering a 
vivid and expressive nose of lemon zest, white grapefruit, green apple, and 
delicate floral hints. On the palate, it is crisp and vibrant, revealing layers of 
citrus, gooseberry, and a touch of white peach, supported by a sleek texture and 
refreshing acidity. �e finish is long and clean, with a distinctive flinty edge and 
precise structure—a true expression of terroir and vintage. Vinified in stainless 
steel at low temperatures and matured on lees for 4–6 months, this wine 
showcases purity, elegance, and the unmistakable character of Sancerre. 

S A N C E R R E  2 0 2 4

APPELL ATION

VINEYARD

VINE AGE

HARVEST DATES

AGEING

ELEVATION

Sancerre AOP

Bue, Amigny, Sancerre, Chavignol, Crezancy, Sur yen Vuax.
Total of 22 ha.

Average 32 years

VARIETAL 100% Sauvignon Blanc

September 2024

4-6 months in Stainless-steel tanks without malolactic fermentation

70-110 meters

L E S  G L O R I E S

RIBOLIWINES.COM
For more informat ion,  p lease contact

your  local  sales representat ive

Vineyard & Winemaking Details

Since the 1920s, Les Glories has honored French winemaking tradition, paying 
homage to the monks who safeguarded and advanced viticulture by protecting the 
vines and experimenting with different grape varieties. �rough collaboration with 
multi-generational families across prime wine regions in France, we meticulously 
select leading varietals from the best appellations that showcase the unique soils 
found throughout its diverse terroir. Les Glories intertwines the past and present by 
creating wines that are timeless yet contemporary, paying homage to the famed 
monks for their stewardship and commitment.
 
By employing eco-friendly growing practices, mechanically tending to the soil, 
which is primarily clay and limestone, and encouraging grass growth between vines, 
sustainability is at the forefront of our mind. Our vineyard practices aim to boost 
biodiversity, enhance water systems, and minimize carbon footprint, all while 
building resilience against climate change.
 
Vines have been cultivated in Southern Touraine, Loire Valley, since the Middle 
Ages. To compensate for recent harvest shortfalls, a small percentage (limited to 
15%) of Sauvignon Blanc from other regions is added. Blending, even in small 
proportions, with "Val de Loire" IGP means that the wine must be called "Vin de 
France" and we maintain the pure Loire Valley style in our Sauvignon Blanc.
 
Demonstrating a golden hue, this wine is fresh on the nose and expresses notes of
citrus and tropical fruits. It's minerality and tartness are characteristics of an 
exceptional Sauvignon Blanc.

S A U V I G N O N  B L A N C  2 0 2 3

APPELL ATION

VINE AGE

HARVEST DATES

AGEING

ELEVATION

Vin de France, Primarily sourced from Val de Loire, Loire Valley

25-30 years

VARIETAL 100% Sauvignon Blanc

September 2023

Temperature-controlled fermentation at 60˚F in stainless steel tank
for 3 to 4 weeks. Ageing follows on fine lees in stainless steel vats.
No oak.

103 meters

L E S  G L O R I E S

RIBOLIWINES.COM
For more informat ion,  p lease contact

your  local  sales representat ive

Vineyard & Winemaking Details

Rooted in French winemaking tradition dating back to the 1920s, Les Glories draws 
inspiration from the monks who preserved and advanced viticulture through careful 
stewardship of the vines and exploration of diverse grape varieties. Today, through 
partnerships with multi-generational growers across France’s top regions, we source 
from renowned appellations that reflect the richness of the country’s soils and 
terroirs. Les Glories brings together heritage and innovation, crafting wines that are 
both timeless and distinctly modern. 

Situated in northern Burgundy between Paris and Beaune, Chablis is renowned for 
its pure, expressive Chardonnay. �e region’s identity is rooted in its Kimmeridgian 
clay-limestone soils—fossil-rich formations that impart hallmark minerality, 
precision, and crystalline purity. Vineyards are planted at high densities of 5,500 to 
6,500 vines per hectare across all communes of the appellation, with diverse 
exposures and aspects that contribute to the wine’s balance, complexity, and sense of 
place. 

After cold settling, fermentation took place in stainless steel with both primary and 
malolactic fermentation to retain freshness and balance. �e wine was then aged for 
approximately six months on fine lees in stainless steel, building subtle texture while 
preserving vibrancy and purity. 

�e 2024 Les Glories Chablis displays a pale gold color with bright, luminous 
highlights. �e nose begins softly, offering hints of toast and roasted dried fruit 
before unfolding into ripe pear and peach, accented by nuances of fresh almond and 
hazelnut. On the palate, it is clean and focused, with lively citrus driving the profile, 
while a gentle roundness adds dimension through the mid-palate. �e finish is long 
and refined, combining freshness with delicate richness—equally suited for aperitif 
enjoyment or alongside sashimi and fresh goat cheeses. 

C H A B L I S  2 0 2 4

APPELL ATION

AGEING

VINEYARDS

ELEVATION

Chablis

VARIETAL 100% Chardonnay

Approximately 6 months on fine lees, in stainless
steel tanks.

VINE AGE 20 years

HARVEST DATE September 21st, 2023

Kimméridgien

L E S  G L O R I E S

Min. 126m - Max. 311m

RIBOLIWINES.COM
For more informat ion,  p lease contact

your  local  sales representat ive

Vineyard & Winemaking Details

Since the 1920s, Les Glories has honored French winemaking tradition, paying 
homage to the monks who safeguarded and advanced viticulture by protecting the 
vines and experimenting with different grape varieties. �rough collaboration with 
multi-generational families across prime wine regions in France, we meticulously 
select leading varietals from the best appellations that showcase the unique soils 
found throughout the country’s diverse terroir. Les Glories intertwines the past and 
present by creating wines that are timeless yet contemporary, paying homage to the 
famed monks for their stewardship and commitment. 

�e vineyards employ practices aimed at preserving ecological balance, reducing 
water usage, and minimizing carbon footprint, all while building resilience against 
climate change.  

Located in the northern part of Burgundy, halfway between Paris and Beaune, the 
village of Chablis has an exceptional reputation for producing white wines from 
Chardonnay grapes. �e wine’s distinctive character is rooted in its Kimmeridgian 
clay-limestone soils, an exceptional formation found in only a few regions 
worldwide, imparting pronounced minerality, precision, and a refined, crystalline 
purity. 

Cold settled prior to fermentation, the wine was fermented in stainless steel and 
barrel with both primary and malolactic fermentation, then aged for approximately 
12 months on fine lees to build texture while preserving freshness and mineral 
clarity. 

�e 2023 vintage shows a pale gold hue, bright and clear with golden highlights. 
�e nose is initially subtle, with light smoky and toasted notes, opening to aromas of 
lime, white flowers, and flint. Precise and well-balanced, the palate is structured 
with a subtle oak influence, while fine grain and gentle bitterness on the finish add 
tension, length, and a fresh, mineral-driven character. 

C H A B L I S  V I E I L L E S  V I G N E S  2 0 2 3

APPELL ATION

AGEING

VINEYARDS

ELEVATION

Chablis

VARIETAL 100% Chardonnay

Approximately 12 months on fine lees, in tanks
and barrels

VINE AGE 50 years

HARVEST DATE September 9th, 2023

Kimméridgien

L E S  G L O R I E S

Min. 158m - Max. 295m

RIBOLIWINES.COM
For more informat ion,  p lease contact

your  local  sales representat ive

Vineyard & Winemaking Details

Since the 1920s, Les Glories has celebrated French winemaking tradition, paying 
tribute to the monks who preserved and advanced viticulture through their care of 
the vines and exploration of diverse grape varieties. In collaboration with 
multi-generational families across France’s premier wine regions, we thoughtfully 
select varietals from renowned appellations that reflect the country’s rich and varied 
terroir. Les Glories connects past and present, crafting wines that are both timeless 
and contemporary while honoring the monks’ enduring legacy of stewardship and 
dedication. 

�e vineyards are farmed with a focus on ecological balance and regenerative 
practices, including natural grass cover, minimal soil intervention, and no use of 
pesticides. �is thoughtful approach supports vine health, low yields, and long-term 
sustainability while enhancing site expression. 

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. 

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 aging on fine lees until spring bottling, building 
texture while maintaining freshness and precision. 

�e 2025 vintage displays a pale gold hue, bright with soft highlights. �e nose 
opens with aromas of ripe pear and quince layered with delicate white florals and a 
touch of flinty minerality. �e palate is precise and well-balanced, combining fresh 
acidity with a gentle roundness, leading to a long, lifted finish that highlights the 
purity and versatility of Vouvray Chenin Blanc. 

V O U V R A Y  2 0 2 5

APPELL ATION

AGEING

VINEYARDS

ELEVATION

Vouvray 

VARIETAL 100% Chenin Blanc

Aged on fine lees in stainless steel tanks

VINE AGE 30-55 years

HARVEST DATE September 2025

Les Sablons

L E S  G L O R I E S

300 feet above sea level 

BRAND SUPPORT


