Episode 43: Loire Valley – France’s River of Wine
Hi! I’m Marc, and this is WINE IN SMALL SIPS.
After Rioja’s oak-kissed Tempranillo, we’re heading to France’s most underrated wine playground—the Loire Valley. This 170-mile stretch follows the river from the Atlantic coast through fairy-tale castles and limestone caves, delivering everything from bone-dry whites to juicy reds and craveable sparkling wines.
Here’s what makes the Loire a must-know:
· Geology rules: Flint, schist, and sandstone soils create wildly different styles from the same grape.
· History flows: Medieval winemakers once floated barrels upriver to thirsty Parisians.
· Value thrives: $20 Sancerres regularly outshine $50 Burgundies.
Fun Fact: The Loire’s Spring floods deposit mineral-rich sediments—nature’s own vineyard fertilizer.

Why the Loire Stands Out
· Diversity: 50+ grape varieties across 87 appellations
· Value: Serious bottles from $15–30; Grand Cru-level whites under $50
· Style spectrum: From bone-dry Muscadet to luscious Coteaux du Layon
Fun Fact: While Bordeaux argues over left and right banks, Loire winemakers obsess over which side gets the morning fog—because it changes Chenin Blanc’s acidity.

The Four Wine Gardens of the Loire
Think of the Loire as four wine zones running west to east—from ocean breeze to riverbank romance.
1. Pays Nantais (The Seaside)
· Star Wine: Muscadet (Melon de Bourgogne)
· Tastes Like: Lemon zest, sea spray, crushed oyster shells
· Try: Domaine de la Pépière Muscadet Sèvre et Maine Sur Lie ($20) with oysters
2. Anjou-Saumur (The Romantic)
· Star Wines:
· Chenin Blanc (dry to dessert levels)
· Cabernet Franc (rosé and red)
· Try: Domaine du Closel Savennières ($30) – dry Chenin with beeswax and bite
3. Touraine (The Crowd-Pleaser)
· Star Wines:
· Sauvignon Blanc (Sancerre & Pouilly-Fumé)
· Cabernet Franc (Chinon & Bourgueil)
· Try: Bernard Baudry Chinon ($25) – violet, raspberry, forest floor
4. Centre-Loire (The Purist)
· Star Wine: Sancerre (flinty Sauvignon Blanc)
· Try: Pascal Cotat Sancerre ($45) – like licking a wet stone (in a good way)

The Loire’s Signature Styles
Chenin Blanc: The Shape-Shifter
· Dry (Savennières): Beeswax, quince, laser acidity
· Sweet (Coteaux du Layon): Honey, apricot, electric balance
· Sparkling (Crémant de Loire): Apple blossom, toasted almond
Cabernet Franc: The Loire’s Underrated Red
· Light (Chinon): Raspberry, pencil shavings
· Bold (Saumur-Champigny): Black cherry, tobacco
These reds are savory, herbal, and built for food—no makeup needed.
Rosé: The Summer Star
· Rosé de Loire (dry): Strawberry, citrus zest
· Cabernet d’Anjou (semi-sweet): Ripe peach, floral lift

Food Pairing Magic
· Muscadet: Raw oysters, grilled sea bass
· Sancerre: Goat cheese, asparagus tart
· Chinon: Duck confit, mushroom tarts
· Vouvray (off-dry): Spicy Thai curry
Pro Tip: Loire wines love herbs—try tarragon, chives, or thyme in your dish.

Wine Nerd Alert
· “Sur Lie” Aging: Muscadet rests on its dead yeast (lees) for months, adding brioche notes.
· Tuffeau Soil: A soft limestone perfect for growing Chenin—and aging it in underground caves.
· Climat vs. Terroir: In Sancerre, locals debate whether flint or limestone makes the better Sauvignon Blanc. (Spoiler: they’re both delicious.)

Try This: The Chenin Challenge
Buy two bottles:
· Dry: A Savennières – tight, sharp, and mineral
· Sweet: A Quarts de Chaume – golden, honeyed, and vibrant
Taste side-by-side. See how high acidity gives structure to both ends of the spectrum.

Loire Cheat Sheet
· Muscadet = Oysters
· Chenin Blanc = Shape-shifting white
· Cab Franc = Savory reds
· Sancerre = Elite Sauvignon Blanc

On the Next Sip…
Why does German Riesling taste like a slaty lightning bolt?
Episode 44 dives into Mosel: Germany’s Steep Vineyard Miracle.
À votre santé! rink widely and often.

