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UR STORY

ORIGINS.

THE CHATEAU DE LA CALONNIERE WAS CONSTRUCTED IN THE 16 TH 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 ORCANIC 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 HICGH
STANDARDS. WITH A RESOLUTE AIM TO PRESENT THE PUREST EXPRESSION OF OUR
TERROIRS, WE CHAMPION MINIMALINTERVENTION 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.



BLISS WHITE

TASTING.

IS AND WITH A LIVELY AND
PALATE. ITS VIBRANT TENSION IS PERFECTLY BALANCED BY A
FINISH. WITH ITS DISCREET, DELICATE COLOR AND FINE, LIGHT NOSE, OUR
ANJOU BLANC PROMISES A EXPERIENCE, IDEAL FOR A

OUR WORK.

OUR VINES DRAW THEIR RESOURCES FROM A SCHISTO-GRESIAN TERROIR. WE

. WE PRESS SLOWLY AND COLD, AND OUR ALCOHOLIC
FERMENTATIONS TAKE PLACE IN TEMPERATURE-CONTROLLED STAINLESS STEEL
VATS.

TAV:12% voL.

SUGARS : OG/L

VARIETY :

ORIGIN : FRANCE - LOIRE VALLEY
CAPACITY : 250ML

FOOD AND MOMENTS PAIRING.

SIMPLE MOMENTS: CHARCUTERIE PLATE

FISH AND SHELLFISH: ACCOMPANIED BY A BUTTER, HOLLANDAISE OR SHALLOT
SAUCE.

OUTDOOR EXCURSIONS : HIKING PICNIC, AFTERNOON ON A BOAT

CHATEAU DE LA CALONNIERE
WWW.CHATEAUDELACALONNIERE.COM LiEu-DiT LA CALONNIERE - MARTIGNE BRIAND @BLISSBYCATHERINE
49540 TERRAN]OU, FRANCE



BLISS RE

TASTING.

BLISS RED Is FRUITY, ROUND, AND REFRESHING, WITH A PALATE EVOKING
WILD BERRIES AND A HINT OF SWEETNESS. |TS VIBRANT RED-TO-PURPLE
COLOUR GIVES IT A LIVELY CHARACTER. EASY TO DRINK, THIS WINE IS IDEAL FOR
EVERYDAY ENJOYMENT.

OUR WORK.

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 : OG/L

VARIETY : CABERNET FRANC100%
ORIGIN : FRANCE - LOIRE VALLEY
CAPACITY : 250ML

FOOD AND MOMENTS PAIRING.

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
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BLISS

m

TASTING.

BLISS ROSE 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.

OUR WORK.

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 : OG/L

VARIETY : GROLLEAU100%
ORIGIN : FRANCE - LOIRE VALLEY
CAPACITY : 250ML

FOOD AND MOMENTS PAIRING.

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
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	BLISS WHITE
	Tasting.
	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.

	Our work.
	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

	Food and moments pairing.
	Simple moments: Charcuterie plate
	Fish and shellfish: Accompanied by a butter, hollandaise or shallot sauce.
	Outdoor excursions : hiking picnic, afternoon on a boat
	www.chateaudelacalonniere.com
	Château de la Calonnière
	@blissbycatherine


	BLISS RED
	Tasting.
	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.
	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

	Food and moments pairing.
	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
	www.chateaudelacalonniere.com
	Château de la Calonnière
	@blissbycatherine


	BLISS ROSE
	Tasting.
	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.

	Our work.
	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

	Food and moments pairing.
	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
	Château de la Calonnière
	@blissbycatherine



