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Our story

Origins.
The Château de la Calonnière was constructed in the 16th century. While the

Teurquetil family assumed ownership in 1967, it was not until 2021, with
Catherine's arrival, that it undertook its renaissance. 

Commitment.
The transition to organic farming, the development of mixed farming, reduced

yields, the acquisition of exceptional plots in Bonnezeaux, and the
construction of a new winery collectively embody our commitment to high

standards. With a resolute aim to present the purest expression of our
terroirs, we champion minimal intervention in the winery.

Grape varieties.
We grow the traditional grape varieties of the Loire Valley: Chenin, Cabernet

Franc, Cabernet Sauvignon, Chardonnay, and Grolleau.

Our Terroir.
Our schist and sandstone soils are situated on the periphery of the Armorican

Massif and are interspersed with veins of magmatic rocks. 



Our vines draw their resources from a Schisto-Gresian terroir. We
harvest by hand. We press slowly and cold, and our alcoholic
fermentations take place in temperature-controlled stainless steel
vats. 

TAV : 12% vol.
Sugars : 0g/l
Variety : Chenin 100%
Origin : France - Loire Valley
Capacity : 250ml

BLISS WHITE is round, fruity and refreshing, with a lively and
lemony palate. Its vibrant tension is perfectly balanced by a mineral
finish. With its discreet, delicate color and fine, light nose, our
Anjou Blanc promises a crisp experience, ideal for a day-to-day use.

Simple moments: Charcuterie plate
Fish and shellfish: Accompanied by a butter, hollandaise or shallot
sauce. 
Outdoor excursions : hiking picnic, afternoon on a boat

Our work.

Tasting.

Food and moments pairing.

BLISS WHITE

Château de la Calonnière
Lieu-Dit La Calonnière - Martigné Briand

49540 TERRANJOU, France
www.chateaudelacalonniere.com @blissbycatherine



Our vines draw their resources from a Schisto-Gresian terroir. We
harvest by hand. We press slowly and cold, and our alcoholic
fermentations take place in temperature-controlled stainless steel
vats. 

TAV : 12.5% vol.
Sugars : 0g/l
Variety : Cabernet franc 100%
Origin : France - Loire Valley
Capacity : 250ml

BLISS RED is fruity, round, and refreshing, with a palate evoking
wild berries and a hint of sweetness. Its vibrant red-to-purple
colour gives it a lively character. Easy to drink, this wine is ideal for
everyday enjoyment.

Our work.

Tasting.

Food and moments pairing.

BLISS RED

Simple moments: Finger food
Special moments: Pork stew with dry plums and winter vegetables
End of a tough day : one glass while cooking, another one while
dining

Château de la Calonnière
Lieu-Dit La Calonnière - Martigné Briand

49540 TERRANJOU, France
www.chateaudelacalonniere.com @blissbycatherine



Our vines draw their resources from a Schisto-Gresian terroir. We
harvest by hand. We press slowly and cold, and our alcoholic
fermentations take place in temperature-controlled stainless steel
vats. 

TAV : 12% vol.
Sugars : 0g/l
Variety : Grolleau 100%
Origin : France - Loire Valley
Capacity : 250ml

BLISS ROSÉ is fruity, vivid, round, and refreshing, with a palate
evoking strawberries, peaches, and white flowers, and a hint of
sweetness. Easy to drink, with an elegant salmon-coloured hue, this
wine is ideal for everyday enjoyment.

Château de la Calonnière
Lieu-Dit La Calonnière - Martigné Briand

49540 TERRANJOU, France

Our work.

Tasting.

Food and moments pairing.

BLISS ROSE

Simple moments: Finger food and sunny rooftop (if no rooftop is
available, replace with a beach)
Special moments: Clam ceviche with shallots and chili pepper

www.chateaudelacalonniere.com @blissbycatherine
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