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THE PIONEER OF LOIRE NON-ALCOHOLIC WINES

BLANC DE BLANCS
CHENIN BLANC

Emblematic grape variety of our region, Chenin Blanc
incarnates an expression of the Loire Valley’s very soul.
Working with this noble and demanding varietal is both
a privilege and a source of inspiration - deeply rooted in
our local heritage, and naturally, in the essence of
DIVIN.
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Our three "% ' cuvées are the result of a meticu-
lous selection of terroirs and plots, and are proudly
served in some of the finest gastronomic establish-
ments. Combining traditional expertise and craftman-
ship, as well as forward-thinking creativity, they
elevate the world of alcohol-free wine. These unique
cuvées will offer a memorable tasting experience to
your guests and add a touch of elegance to your finest
dinners.

Our Chenin Blanc vineyards, nestled in the Loire
Valley near the castles of Chenonceau and
Chambord, thrive on slopes of tuffeau
limestone, flinty clay, and gravel, rising
between 80 and 150 meters in altitude. These
unique terroirs, combined with a temperate
climate and continental influence, favour a
slow and harmonious ripening of the grapes.
Carefully tended by our vineyard manager,
the vines are cultivated with respect for the
environment, using gentle practices such as
soil tilling, controlled cover crop, and close
observation. This link between nature and
expertise allows us to craft a balanced and
expressive base wine, ideally adapted to the
delicate process of dealcoholisation.
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DIVIN Vigneron embodies a new reality of alcohol-free wines,
blending finesse and precision to come as close as possible to
traditional fine wines. Our Blanc de Blancs is a single-varietal
wine made from Chenin Blanc, 40% of which is aged in large oak
« foudre » barrels from the Brouard forest. Once the base wine
is crafted, the gentle extraction of alcohol takes place using a
combination of distillation techniques that respect the aromas,
preserving the very essence of the wine and its remarkable
freshness. Our expertise allows DIVIN Vigneron to reveal all the
subtlety and balance of a great wine, perfect for elevating your
finest dining experiences.

DIVIN %nexsr Blanc de Blancs stands out with straw-colored
and gofden highlights, combined with a fine and persistent
effervescence. The powerful nose reveals fresh aromas of pear,
peach, and green apple, typical of fine Chenin Blanc, enriched
by vanilla and caramel notes from oak aging. On the palate, a
crisp attack gives way to a delicate, lively bubble. The wine
offers a beautiful length, unveiling volume, generosity, and
aromatic complexity.

Gastronomic pairing
recommendations

DIVIN Vigneron Blanc de Blancs, with its fine
bubbles, mouthwatering freshness, and fruity,
vanilla aromas, pairs perfectly with both sweet

and savory dishes—even those combining
refined flavors. As an aperitif, it adds a festive
and elegant touch, and can also accompany an
entire meal beautifully, enhancing each
culinary discovery.

**Entrée**
Scallop carpaccio with lemon, olive oil, and
orange zest

**Plat Principal**
Roasted sea bass fillet, celery purée, and crisp
vegetables, served with a ‘beurre blanc’ sauce

**Dessert**
Light and tangy lemon meringue tartlet

This selection highlights the wine’s liveliness
and complexity, offering a balanced and
elegant tasting experience.




