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Located on the heights of Ménétréol, this plot offers a unique and 
enchanting panorama, especially during autumn sunrises. In front of 
it, the Loire River and its branches meander, distinguishable among 
the surrounding trees. To the left, the peak of Sancerre stands 
proudly, revealing glimpses of the Castle and its ancient 
cedar tree. On the ground, a thick carpet of flint covers 
the rows where our vines are deeply rooted. Over the 
years, we have recognized the unique characteristics 
of this terroir, and by choosing to isolate it, we allow it 
to fully express its singularity.

On this particularly early-ripening terroir, we wait patiently until 
the balance between concentration and aromatic expression 
reaches perfection before harvesting the plot. Once the grapes 

arrive at the winery, they are gently pressed, and the juices are 
transferred to a settling tank for 24 hours at a temperature 

between 10 and 11°C. To preserve the purest expression 
of the fruit, we perform a coarse racking with higher 

turbidity before initiating fermentation. The 
juices are then transferred to a concrete tank, 

where fermentation takes place uninterrupted for 
20 days. Meanwhile, 17% of the juices ferment in 

300-liter oak barrels for 24 days. Regular topping-ups
and and lees stirring were carried out throughout the 

aging period—3 times a week for one month, 2 a week for 
the next two months, and then once a week thereafter. The 
aging process lasted for 10 months on fine lees, both in the 
tank and in Burgundian barrels, before being blended a few 
days before bottling.

E x p o s ure :  E a s t

T e r ro ir :  S i l e x

H a rv e s t :  1 8 t h of  s e p t.  2 0 2 3

G r ap e :  S auv i g n o n  B l an c

Are a :  1.4 8  H a

G P S :  4 7 °19 '0 3.0 " N  2 ° 5 0 ' 3 9.8 " E

A l t i t u d e :  2 3 8 m

Av e r a g e  a g e  of  t h e  v in e s :  5 2  y e ar s

V i l l a g e :  M é n é t ré o l-s o u s - S an c e r re
7  0 0 0  v in e s / h a  -  3 5  ro w s

Les Beltins
S A N C E R R E  B L A N C

- Vin t a g e  2 0 2 3  -

The Beltins parcel is covered with Silex, and working the soils there is extremely challenging! With this cuvée, we aim to capture the savory texture 
of the terroir known as "Silex." To achieve this, we performed a very gentle clarification followed by alcoholic fermentation of 17% of the juice in 
300-liter oak barrels with a double toasting. The double toasting involves a stronger toasting of the wood, which imparts toasted aromas to the wine
reminiscent of the "smoky" taste of gunflint. The juices fermented in Burgundian barrels bring refinement and a delicate tension to the wine.

The wine has a pale gold color with white reflections. The expressive nose first reveals floral notes, 
followed by aromas of citrus peel, white fruits such as quince, and subtle spicy hints. On the palate, the 
attack is bright and fresh, marked by flavors of yuzu and bergamot lemon, bringing delicate bitterness. 
The texture is rich, fresh, juicy, and fruity. The finish stands out for its length and complexity.

For J. de Villebois, these cuvées are an accomplishment. Every vineyard plot has been meticulously chosen, guided by discernible and 
imperceptible criteria, considering factors such as sun exposure, soil composition, elevation, and climate. Once combined, these chosen elements 
still had to "speak" to our winemakers, that is, express something that they wouldn't fully control; Something that would surpass them, yet they 
would manage to tame, much like riders taming their horses. There was no question of imposing anything on our vines and lands; we had to be 
worthy of them to transform them into wine. Just as a magnificent stallion surrenders its will to the rider, allowing them to conquer obstacles and 
execute extraordinary movements. We are privileged not only to choose but also to be chosen.
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