
 

ORIGIN 
Loire, France 
 
APPELLATION 
Touraine 
 
VINEYARD 
20-year-old vines are 
planted in soils 
comprised of limestone 
and clay 
 
BLEND 
100% Sauvignon Blanc 
 
FARMING 
Grapes are hand- 
harvested by plot 
selection  
 
WINEMAKING  
After fermentation, the 
wine is aged in 
stainless steel tanks.   
 
ALCOHOL CONTENT 
12% 
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JEAN MONTBRAY 
 

ACCOLADES FOR 2017 
This wine has not been rated. 

Jean Monbray’s Touraine begins with a light-yellow color, 
touched by whisphers of green. The nose begins with dominant 
tropical citrus fruits such as grapefruit. From there, the palate 
explodes with freshness and energy. It is, quite simply, full of 
life. The spirit of this cuvée enables great promise as the wine 
finished with nothing but pure citrus and complex minerality.  
 
Jean Montbray’s Touraine is 100% Sauvignon Blanc from a 24-
hectare estate vineyard located on the right bank of the Cher 
River at Noyers-sur-Cher. The vines grow on soils comprised of 
clay and limestone.  These soils contribute to the mineral notes 
in the final wine. Yields are kept low to maintain a level of stress 
on the vine.  When the grapes have reached their optimum 
ripeness on the vines, the wines are harvested and sorted.  At 
the winery, additional sorting is done before the wine 
undergoes a slow, low-temperature fermentation in 
temperature-controlled tanks. The wine is kept in tank until 
ready to bottle.     
 
Jean Montbray, born in Anjou in 1888, studied law until World 
War I broke out. With the call of his country, he enlisted and 
became a fighter pilot and earned military honors for valor, 
including the Croix de Guerre and Legion of Honor. At the end 
of the war, he returned to Anjou where he met Josephine de 
Monbourg.  They married in 1916 and Josephine’s vineyards 
became his new passion.  He worked the vineyards until his 
death in 1967.  Today, Jean’s passion still thrives throughout 
the vines of the estate. 
 
 

 

TOURAINE 


