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Carrying a historic family name, Francois Reverdy returned to Sancerre after 15 years in Bordeaux to establish his own estate, 
farming small biodynamic parcels across the Loire Valley 

 
 

François Reverdy is a young, driven vigneron rooted deeply in the history of Sancerre, where his family’s presence dates back to the 
early 1700s. Both of his grandfathers were vignerons, while his father, a geologist, passed on a fascination with soils and their influence 
on wine. Though never pushed into the family trade, François found his own path early, working in the vines from the age of 16 and 
developing a passion that would shape his life. He went on to spend many years managing an independent family estate in Bordeaux 
before returning to the Loire to create something entirely his own. In 2022, he launched two micro-estates: one in Sancerre, and another 
between Saumur and Chinon, working between two small cellars several hours apart. Today, François is the smallest producer in 
Sancerre, farming just one hectare of 30-year-old vines in Kimmeridgian marl soils in Verdigny, land passed down through his 
grandmother and deeply tied to his family’s roots. Alongside this, he works with small parcels in Chinon and Saumur, focusing on Chenin 
Blanc, Cabernet Franc, and old-vine Grolleau Noir. He farms his 4 hectares biodynamically and works almost entirely on his own, moving 
constantly between regions, fully immersed in every detail. In both vineyard and cellar, his approach is precise and expressive, with lees 
aging and minimal intervention bringing texture, energy, and a vivid sense of place to each wine. 

 
 

Grolleau Noir is a historic Loire Valley grape gaining renewed attention for its spicy personality and depth when farmed with care 
 

The 2024 François Reverdy VdF Grolleau comes from 25-year-old vines rooted in schist soils, harvested at moderate ripeness to 
preserve freshness and structure. The grapes are hand-harvested in the early morning, sorted, and fermented as whole clusters with 
native yeasts using full carbonic maceration in stainless steel for 10 days. No pump overs are used, and the wine sees no sulfur additions 
until bottling. After two rackings, it is aged for 6 months in tank, bottled without fining or filtration, and rests an additional 6 months 
before release. This approach highlights the natural character of Grolleau, bringing forward its spice and aromatic complexity. The nose 
shows cedar, sandalwood, and layered peppercorn notes, while the palate delivers brambly, thorny fruit with a balance of grip and 
juiciness, finishing with energy and persistence. 

REGION/  
ORIGIN 

Loire Valley 
Vin de France WINEMAKER François Reverdy 

VINTAGE 2024 WINERY 
ESTABLISHED  

2022 

VARIETALS 100% Grolleau Noir VINEYARD(S) Purchased/Managed 
(from 2ha vineyard) 

ALCOHOL 10.5% AGE OF 
VINEYARD(S) 25 years old 

FERMENTATION Stainless steel 
Indigenous yeasts SOIL TYPE Schist soil 

AGING 6 months ELEVATION 100 meters 

BARREL TYPE/ 
YEARS IN USE 

None FARMING 
METHODS 

Biodynamic  
Certified Organic 

FILTER/FINING None TOTAL 
PRODUCTION 1,600 bottles 

TOTAL SULFUR/ 
RS 

23 mg/l 
.29 g/l 

HARVEST 
TIME Mid September 


