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. DOMAINE LES QUATRE JOURNAUX
Grande Reserve ‘Les Chausseliers'

REGION/ | Loire Valley

ORIGIN | Sevre-et-Maine WINEMAKER | Matthieu Bodin

WINERY
VINTAGE | 2018 ESTABLISHED 2023 |
MUSCADET SEVRE ET MAINE VARIETALS 100% Melon de V|NEYARD(S) FState vines . ,
GRANDE RESERVE Bourgogne Les Chausselieres
S CHAUSSELIERES - AGE OF
: ALCOHOL | 12.5% VINEYARD(S) 41 years old
FERMENTATIQN | S3ndstone underground SOIL TYPE | Gabbro
vat - Indigenous yeasts
e AGING | 73 months ELEVATION | 40 meters
FARMING o
AGING VESSEL | Same underground vats METHODS Lutte Raisonnée
foilie) FILTER/ | Light (diatomaceous earth) TOTAL | 2300 bottles
Vellley FINING | None PRODUCTION | 240 magnums
TOTAL SULFUR/ | 67 mg/I HARVEST Earlv Seotember
RS | 5/ TIME | 227 >¢P

Gabbro is a dense, iron-rich volcanic rock more associated with lunar geology than viticufture
Le Pallet is the world’s only known vineyard plantings on pure gabbro soils

Located in Le Pallet, in the heart of Muscadet, Domaine les Quatre Journauxfarms 20 hectares of vineyards surrounding the cellar, with
nearly all of the estate planted on rare gabbro soils, alongside a small portion on gneiss. Rich in iron and mineral content, these soils
give the wines a distinctive tension, salinity, and mineral depth that define the identity of the domaine. The estate was purchased by
Matthieu Bodin in 2023 from the Bosseau family, who had farmed the property for five generations. Jean Bosseau, who still lives in the
house beside the cellar, remains an integral part of the domaine and Matthieu’s transition into its stewardship, sharing both knowledge
and history. Jean also played an important role in preserving Berligou, a nearly extinct historic grape once believed to have arrived from
Burgundy to Brittany in the late 15th century. Today, only a few hectares remain planted, including a small parcel farmed by Matthieu
himself. In both the vineyard and cellar, the philosophy is rooted in transparency and respect for the environment. Cover crops, preserved
hedgerows, and minimal tractor use encourage biodiversity and soil health, while the wines ferment naturally with little intervention,
minimal sulfur, natural clarification through winter, and only light filtration before bottling when needed. The result is a collection of
vibrant, honest wines that clearly reflect the singular terroir of Le Pallet.

Before Matthieu Bodin took over in 2023, the estate operated as Domaine des Chausseliéres, a nod to the place and terroir

The 2018 Domaine les Quatre Journaux Grande Réserve Muscadet Sevre-et-Maine is sourced exclusively from Les Chausselieres,
considered one of the domaine’s finest gabbro terroirs, and represents a deeply traditional expression of long-aged Muscadet sur lie.
Fermented naturally in the underground sandstone-lined tanks, the wine remained aging on its lees underground for an extraordinary
73 months, slowly evolving in the naturally cool and stable cellar environment. This cuvée was originally started by Jean Bosseau before
the sale of the estate, with Matthieu Bodin taking over stewardship of the wine and guiding it through the final years of élevage before
bottling in October 2024. The result is a remarkably layered and textural Muscadet, combining deep mineral character, savory
complexity, and saline tension with the freshness that defines great wines from Le Pallet.



