
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

REMY PANNIER CHINON 
Remy Pannier premium Loire Valley wines were introduced in 1885.  Over the years, Remy 
Pannier has developed strong working relationships with over 500 growers throughout the 
Loire Valley.  Working closely with these affiliated growers, Remy Pannier provides advice on 
the latest viticultural practices to ensure production of the finest quality grapes. 
 
In the late 1990s, Remy Pannier built three state-of-the-art wineries in the premier Loire 
Valley wine districts of Anjou, Touraine and the Pays Nantais where all their Loire Valley 
wines are vinified. Remy Pannier’s attractive new packaging reflects over a century of 
tradition and experience in Loire Valley winemaking.   

PRODUCTION AREA 
      Country: France 
      Region: Loire Valley 
      Appellation: Chinon AOC 
 
The ancient town of Chinon dates back to Roman times.  The designated vineyard area covers 3,250 
acres between the Loire and Vienne Rivers.  The soil varies from gravel to sand and chalk. 
       
GRAPE VARIETIES 
100% Cabernet Franc 

DESCRIPTION 
      Color: Bright ruby red  
      Aroma: Distinct perfume of violets 
      Taste: Fresh, elegant and refined, with soft, fruity, pleasing notes of raspberries and spice 

ANALYSIS 
Alc.: 12.0%      

SERVING SUGGESTIONS 
Slightly chilled, this Chinon is delicious with white meat, grilled red meat, game and a range of mildly 
flavored, hard cheeses. 

BOTTLE SIZES 
750 ml 
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