
Domaine Bernard Baudry
Chinon from Domaine Bernard Baudry.

Matthieu and Bernard Baudry. Photo by Basile Al Mileik.



Profile
Bernard Baudry is one of the newer stars of the Chinon scene. A graduate of the Lycée de Beaune,
Baudry created his 25-hectare estate out of family parcels and purchased land. He quickly rose to
prominence in the appellation for precise, textured Chinon. Baudry is now retired and his son
Matthieu, who has been making wine with his father since 2000 (not to mention working in
New-Zealand and California before making his way back home) has taken over as head vigneron.

Baudry's style exemplifies rich, precise fruit picked at perfect ripeness levels and vinified cleanly
using state-of-the-art equipment. The first release and most youthful wine is Les Granges. This is
from young vines (25 years old) planted on alluvial soil and gravel near the riverbed. When the
Vienne river floods in some springs, Baudry may be found pruning the vines from a boat. This is a
wine that is supple and fruity with smoky cherry fruit and is meant to drink young. It is a perfect
wine for simple foods and cheeses.

The Cuvée Domaine is a blend of parcels of older vines (30-35 years old) planted in alluvial gravel
bed and hillside clay. It has bigger structure and can use a short aging period in bottle before
drinking. The wine has deep, dark ruby color and is beautifully extracted.

Les Grézeaux is from vines of 40 years on average, planted on gravely soil with a bedrock of
limestone and clay. The wine is aged in barrique for a time depending on the power of the vintage.
The same goes for Clos Guillot, a 4 hectare plot of 10 year old vines Bernard replanted in 1995 on a
site long abandoned since World War 2.

Finally, Croix Boisée comes from the Baudry's "Grand Cru" vineyards, 2 h exposed full south on clay
and limestone. These wines are are a much more structured affair, hence there fermentation and
aging in barrel for 2 years. A small amount of Chinon Blanc is also produced.

Along with the wines of Domaine Joguet, Baudry is at the vanguard of a new approach to traditional
Chinon: purity and extract. In A Wine & Food Guide to the Loire Valley (the most comprehensive
guide to Loire Valley wines yet written), Jacqueline Friedrich writes, "My interest in Loire wines
hadn't gone much further than the tasty "petits Chinons" I habitually drank in the wine bistros of
Paris. In four days I changed my mind completely. Not only did my thirst grow for the mouth
watering little Chinons, but I found the "serious' versions made by vignerons like Charles Joguet and
Bernard Baudry exhilarating."

Visits

This visit at Domaine Bernard Baudry took
place in February, 2013.



Words by Jules Dressner, photos by Susie Curnutte and
Bonnie Crocker.

Because it had been raining on and off all day, our vineyard time was limited. We started by visiting
Les Granges, the lieu-dit which produces the Baudry's entry level cuvée.







Located on the right bank of Chinon, the Baudry's own 8 h of land here. The vines are 25 years old,
the soils are sand and gravel and yields average 45/hl. The entire estate has been certified organic
since 2006, but Bernard has always worked the soil and used native yeasts.

On these vineyards, Matthieu and Bernard feel the need to use homemade compost, as the soils are
very poor: not nourishing them would significantly lower yields. While this is of course a process
many of our growers thrive for in order to obtain higher concentration in their grapes, in the case of
Les Granges, the Baudry's feel that lower yields lead to harsh, undesirable tannins. They also
perform a superficial work of the soil to rid it of competing grass.

"Working the soil is very important to bring out minerality, even in lesser terroirs. Cabernet Franc
can be planted anywhere. Good wine tastes like terroir."



That, my friends, is a man who looks like he knows what he's talking about.

Many of the hillsides surrounding the area are forested. These used to be widely planted in
vineyards, but have not been replanted since the end of World War 2. In a statement similar to
Xavier Courrant's last year, Matthieu explained that many of these sites had been destroyed during
combat, and that when it was time to replant, many favored the more fertile, easier to work plains,
as well as faster growing crops such as corn and cereals.

After checking out Les Granges, we drove over to the enigmatic Croix Boisée site. On our way over,
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Matthieu pointed out the aforementioned homemade compost.

That's a hefty heap of compost! A few minutes later we were at the Croix Boisée, which is located on
the top of a pretty hill.



Okay, so there is a lot going on at this site, which represents about 2 h of land.







Chinon is very similar to Burgundy in that the richness of the soils vary on the top, middle and the
bottom of the hill. On the top of the vineyard, Matthieu showed us a bank where you could easily see
the chalky limestone that dominates the top half.



The top of the hill is the richest in limestone, which is less favorable for Cabernet Franc and really
good for Chenin, so they planted some. This is what produces the Croix Boisée Blanc. Walking down
the rows, it is easy to spot how the limestone becomes less and less prominent.





The middle becomes heavier in clay, while the bottom of the hill is a mix of clay and sand, which
"brings ripeness".



After visiting the vines, we drove back to the estate and visited the vinification cellars. As of 2005,
the vast majority of the Baudry wines are fermented in large concrete tanks. Granges and Domaine
are fermented and aged in concrete, Guillot and Grézeaux are fermented in concrete and aged in
barrel a year and Croix Boissé is fermented and aged in barrel. Matthieu explained that concrete
gives them the ability to let the wine spend extended time in an vessel that avoids the need for
constant rackings, sulfuring and manipulation.

"When you don't add yeasts or filter, you need to bottle as late as possible."

We then walked over to the aging cellar, another beautiful cave carved in tuffeau limestone.







Much to my surprise, we ended up tasting all of the 2012's. Though the Croix Boisée was still very
young and green, I couldn't believe how well the wines were showing at such an early stage.
Matthieu shared my sentiments, and explained that they are usually in a much tougher place at this
point of the year. The 2012 rosé had finished fermenting, but was still gassy. This one will be
available soon and will not disappoint.

We ended the visit in the Baudry's tasting room. The big attraction was the famed "Terroir Display".



A true labor of love, Matthieu and Bernard dug into their subsoils and reconstituted them into glass
containers so that their customers could see exactly what was going on down there. Not too
shabby...

We then re-tasted the 2011's and 2010's, (they're great) drank a 99 Croix Boisée, 03 Franc de Pied
and had a typically Loire lunch, which was 96% pork.

Wines

A.O.C Chinon Blanc
Soil: Clay and limestone
Grape: Chenin Blanc
Vines: 10 years old
Vinification: Slow press (pneumatic). Light débourbage, then fermented and aged in barrel.
Bottling depends on time of fermentation.



A.O.C Chinon "La Croix Boissée" Blanc
Soil: Limestone
Grape: Chenin Blanc
Vines: 18 years old
Exposition: full south
Vinification: Slow press (pneumatic). 24 débourbage, then fermented and aged in barrel. Bottling
depends on time of fermentation.

A.O.C Chinon "Rosé"
Soil: gravel and clay from varying hills, depending on vintage
Grape: Cabernet Franc
Vinification: Slow, direct pneumatic press. Light débourbage, then fermented in cuves.

A.O.C Chinon "Les Granges":
Soil: Mixed gravel and sand with clay-silica subsoils.
Grape: Cabernet Franc
Vines: 6 h parcel in the commune of Cravant. Vines planted between 1985 and 1988.
Vinification: Fermented 15 days in vats then aged 7 months in barrel. Bottled in Spring.

A.O.C Chinon "Domaine":



Soil: 70% Gravel and 30% Clay Slopes
Grape: Cabernet Franc
Vines: Between 30 and 35 years
Vinification: Slow fermentation in cement vats. Aged in wooden vats and 5-10 year old barrels for
12 months.

A.O.C Chinon "Clos Guillot":
Soil: Limestone hill exposed South-South West. Heavy clay at the top, yellow limestone at the
bottom of the plot.
Grape: Cabernet Franc
Vines: Planted between 1993 and 2000 in the commune of Chinon.
Vinification: Fermented 15 days in in wooden vats with regular pigeages. Aged in barrel that have
seen 2 to 5 vintages for 12 months.

A.O.C Chinon "La Croix Boissée":
Soil: Clay-limestone on slopes shaped by severe erosion.
Grape: Cabernet Franc
Vinification: Fermentation for 20 to 30 days in wooden vats with regular pigeages. Aged in new oak
(1 to 3 years) for 12 to 14 months.


