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APPELATION 
TOURAINE 
VINTAGE 
2020 
FARMING 
ORGANIC CONVERSION 
VINE AGE 
25 YEARS 
VARIETAL 
100% SAUVIGNON BLANC 
ALCOHOL 
12.5% 
SOIL 
CLAY + LIMESTONE 
AGING 
6 MONTHS IN STAINLESS STEEL TANKS 
SO2 
FRACTIONAL AMOUNTS 
TASTING NOTES 
A JUICY, FRESH AND THIRST-QUENCHING SAUVIGNON, 
THIS IS ESSENTIALLY A SANCERRE STYLE WITHOUT THE 
PRICE TAG. COMING FROM TOURAINE, THIS SAUV. 
TICKS ALL THE BOXES: FLESHY STONE FRUIT, BRIGHT 
ACIDITY AND MINERALITY. 

		
 
 

 

CLOS ROUSSELY 
l’escale 

 
 

THE STORY 
 
Back in the 18th century, Clos Roussely was an outbuilding of the enormous castle 
perched at the center of the village of Angé-sur-Cher. Even today, its meter-and-
a-half thick walls do a better job of insulating the ancient winery than most modern 
constructions, and the 250-year-old, hand-dug caves are stacked floor-to-ceiling 
with perfectly conditioned barrels. The transition from outbuilding to winery began 
in 1917, when Anatole Roussely purchased it with the intention of converting it into 
a winemaking facility. He was the first of four generations to pour his life's work into 
the Clos, and today his great-grandson, Vincent Roussely, carries on the tradition 
with the same meticulous attention to detail.  
 
In 1917, Anatole, the great-grandfather, bought the Clos and set up shop as a 
winegrower and distiller. Marcel, the grandfather, developed the vineyard and in 
1947 created a wine trading company. At the beginning of the 1980s, Jean 
Claude and Nicole, Vincent's father and aunt, devoted themselves to the 
development of the trading company and left it to a winegrower from the village 
to take care of the Clos vines.  Vincent Roussely decided to take over the 
operation and buildings of the old trade in 2001.  From then on, he continues to 
bring this place back to life, to develop it to better welcome and share his passion 
for wine. 
 
The vineyard is located in the heart of the village of Angé and overlooks the shores 
of the Cher. Located in the Touraine and Touraine-Chenonceaux 
appellation area. It extends over 8 hectares certified in Organic Agriculture (since 
2007). The oldest vines of the domain are 80 years old.  The clay-limestone terroir 
with filled with flint soil, as well as the temperate climate allow a superb expression 
of Sauvignon Blanc. This grape represents about 80% of the estate. The other grape 
varieties of the estate are Côt, Pineau d'Aunis, Cabernet Franc and Gamay. 
 
The soil is maintained with respect by plowing and scratching the soil. No 
herbicides, pesticides or chemicals are ever used in the vineyard. 
The oldest vines are plowed by horse and many different types of trees and plants 
have been planted throughout the vineyard to protect the vines and promote 
biodiversity within the farm. The vineyard is also home to horses, donkeys and 
sheep.  Harvest is done manually. 
 
The vinification takes place in cellars dug into the tufa under the vineyard. These 
galleries were dug 250 years ago and specially adapted for winemaking and wine 
aging. They sum up the philosophy of the estate, modern but traditional. 
Custom shaped stainless steel tanks have been built inside the rock walls 
itself. Imagine a tank with a wall of 1.20 meters thick!  
The constant temperature between the seasons allows for slow fermentation and 
storage of the wine without thermal variations. Some cuvées are aged in 400 
liter French oak barrels, cleaned and steamed annually. 
 
The wines are made naturally without commercial yeast or fining. This is 
accomplished by rigorous work in the vineyard and then the cellar. It guarantees 
authentic wines that respect the place they come from as well as the 
consumer. Sulfur is used in small amounts. 
 
Time does its work and not chemistry ... 

 


