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FRANÇOIS REVERDY 
Sancerre ‘Les Villaudes’ 

 

 

 

 

 

 

 

 

 

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. 

 
 

From Verdigny, where the Terres Blanches soils shape a structured, pure mineral expression of Sauvignon Blanc
 

The 2023 François Reverdy Sancerre “Les Villaudes” comes from a single 0.88 hectare parcel of 30-year-old vines rooted in 
Kimmeridgian marl, rich with fossilized limestone. Hand-harvested in the early morning and carefully sorted, the grapes are gently 
pressed as whole clusters and fermented with native yeasts in stainless steel. Malolactic fermentation is avoided, with one racking before 
aging for 7 months on fine lees in tank. The wine is lightly fined and filtered, then was bottled in June or 2024, followed by 3 months of 
bottle aging prior to release. Produced from a single 29 hL tank, this cuvée reflects both precision and texture. The palate shows a 
layered, mineral-driven profile with a distinct sense of weight and persistence, balanced by focused acidity and purity. Expressive fruit 
remains present, but always framed by the underlying limestone, giving the wine a long, structured, and deeply site-driven finish. 

REGION/  
ORIGIN 

Loire Valley 
Sancerre WINEMAKER François Reverdy 

VINTAGE 2023 WINERY 
ESTABLISHED  

2022 

VARIETALS 100% Sauvignon Blanc VINEYARD(S) Estate fruit 
Single plot - .88 acre 

ALCOHOL 12.9% AGE OF 
VINEYARD(S) 30 years old 

FERMENTATION Stainless steel 
Indigenous yeasts SOIL TYPE Kimmeridgian marl  

(rich in fossils) 

AGING 7 months on lees ELEVATION 280 meters 

BARREL TYPE/ 
YEARS IN USE 

None FARMING 
METHODS 

Biodynamic  
Certified Organic 

FILTER/FINING Plate filter 
Bentonite 

TOTAL 
PRODUCTION 2,500 bottles 

TOTAL SULFUR/ 
RS 

64 mg/l 
2.6 g/l 

HARVEST 
TIME Mid September 


