
 

« Le Manoir Rosé » 

 2015 

 

 

ORIGIN 

LOIRE, FRANCE 

 

APPELLATION 

Touraine 

 

VINEYARD 

21-hectares of estate 

vineyards 

 

BLEND 

80% Gamay;  

20% Pineau d’Aunis 

 

FARMING 

Sustainable farming 

practices 

Hand-harvested grapes  

 

WINEMAKING  

Direct pressing of 

grapes. Slow 

fermentation in 

temperature-controlled 

vats. Aged on fine lees 

for maximum 

development of aromas 

 

ALCOHOL CONTENT 

12.5% 
 

 

 

 

 

  

 

 

 

THIERRY DELAUNAY 

 

 
Thierry Delaunay’s 21 hectares of vineyards in AOC 
Touraine (Loire Valley) have a diversity of different 
soils, from clay and flint “perruches” soils that give 

the distinctive qualities typical of the terroir to an 
elegance and finesse from the finer, less stony soils. 
His rosé offering is a product of these flinty clay 

“perruches” soils similar to those of nearby Sancerre.  
 

Located in the Loire Valley on the banks of the Cher 
River (AOC Touraine), these vineyards have been in 
the family for five generations, passing from father to 

son. They work mainly with the traditional grapes of 
the region: Sauvignon Blanc, Gamay and Cabernet 

Franc. Le Manoir Rosé is 80% Gamay and 20% Pineau 
d’Aunis.  
 

The Gamay, a varietal originally from Beaujolais, is a 
very old cultivar, which has been documented here as 
far back as the 15th century. In the soils of the Loire, 

the Gamay becomes lively and has a pronounced 
tartness.  The Pineau d’Aunis, another red grape that 

dates as far back as the 12th century in the Loire, is 
used to produce rosé.  It adds a spiciness to the wine.   
 

The final wine is a delightful expression of crisp 
mineral freshness, a perfect rosé for poolside 

enjoyment or indeed any time of year.  
 

 

 

 

TOURAINE 

 

ACCOLADES FOR 2017  

International Wine Report – 91 Points 
“The 2017 Le Manoir from Thierry Delaunay is a simple delicious 
Rosé.  Displaying a notable salmon-like color, this begins with 
pretty aromatics of strawberries, white peaches and citrus which 
are accented by fresh minerality.  On the palate this possesses a 
gorgeous mouthfeel with lovely overall balance and a core of sweet 
red fruits, which expands through the juicy, mouthwatering 
finish.” -I.W.R. 

             


