
 

ORIGIN 
Loire Valley, France 
 
APPELLATION 
Touraine 
 
VINEYARD 
10 to 30-year-old vines planted 
in flinty clay soils 
Yield: 60hL/ha 
Density: 6,500 vines/ha 
 
BLEND 
100% Sauvignon Blanc  
 
FARMING 
Grapes are separated by plots 
and selected at the peak of 
ripeness  
 
WINEMAKING  
Grapes are sorted and slowly 
pressed. Fermentation is done 
in temperature- 
controlled stainless steel vats. 
 
TECHNICAL INFORMATION 
14.2% Alc. | 
 
FOOD PAIRING 
Shellfish, fish, charcuteries, 
and asparagus.   

   

 

  

 

 

 

 

 

FRANCOIS DE LA ROCHE 
« La Coulée » 2019 
TOURAINE 
 

ACCOLADES 
2019 Beverage Tasting Institute – 91 Points  
“Straw color. Aromas and flavors of fresh parsley, white peach, 
and honey roasted citrus with a satiny, crisp, dryish full body and 
a smooth, crisp finish with accents of white pepper and lemon 
strudel. A crisp and clean Sauvignon Blanc that will be a delight at 
the table.” -B.T.I. 
 
 

Francois de la Roche’s 2019 ‘La Coulée’ Touraine has a 
palate and nose that share a tight union with notes of 
fresh white peach, parsley, honey citrus, and white 
pepper. It is as crisp as it is clean with a dryer palate that 
smooths out its full body. Pair with shellfish, fish, 
charcuteries, and asparagus.  

The Loire Valley’s 2019 season was a vintage that gave can 
be characterized by the surprising freshness found 
throughout the wines. The growing season was warm and 
foreshadowed the beauty of the cuvées as soon as it began. 

In the heart of the Cher Valley of the Loire region, the 
vineyards of Francois de la Roche are located around the 
two villages of Oisly and Thésée.  The soils around Oisly, 
from which these 10 to 30-year-old vines are from, are 
comprised of flinty clay soils.    

The vineyards are tended to with canopy management and 
green harvesting. Harvesting is done when the grapes are 
at their peak ripeness as it provides a more aromatic, 
fresher, better-balanced wine with lovely acidity that is 
also ageable. After harvesting the wines are pressed and 
then fermented in stainless steel vats at a low 
temperature.  This preserves the aromatics of the 
Sauvignon Blanc. 

 

 


