
arnaud lambert
loire valley

cremant de loire, blanc

producer overview

Arnaud Lambert established his eponymous domaine in 2017 with the merger of his family’s Domaine de
Saint-Just and the rented parcels from Château de Brézé. He farms more than 40 hectares of organic
vineyards in Saumur’s continental climate with unusually dry conditions due to the rain shadow effect of the
Massif Armoricain. In this part of the “Anjou Blanc,” the vineyards are on tuffeau limestone bedrock with
topsoil variations of clay and sand. Still wines from Chenin Blanc and Cabernet Franc are vinified and aged
in variations of steel, concrete, and small and large wooden vats without added sulfites until bottling.

vineyard details

Lambert’s Crémant de Loire Blanc is made of 75%
Chenin Blanc/25% Chardonnay. The vines were
planted between 2014-2016 on tuffeau limestone,
sand, and clay, at at 60-80m altitude on gentle
slopes in Saumur’s Brézé commune.

cellar notes

Natural fermentation at 17°C max. and aging in
steel for 6 months before bottling. ML happens in
certain years. Sulfites added only at bottling. 4-8g/L
dosage. No filtration or fining.
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