Sights to see
A.O.C. ORLÉANS
White

Tomb of French king Louis XI and his wife. A place of pilgrimage,
with the royal tomb, surrounded by flamboyant Gothic architecture, Notre-Dame-de-Cléry is a stop you do not want to miss on
your visit in the Loire Valley. The pilgrimage started when a statue of Notre-Dame was found in 1280.
Tél. : 02 38 45 70 05 - Fax : 02 38 45 98 01
Free entrance all year round from 9 a.m. to 6 p.m.

A.O.C
ORLÉANS-CLÉRY
Produced from the
Cabernet grape

This wine has a sustained
rich red colour, a full
and spicy bouquet, and
an energetic full-bodied
taste. This wine keeps
well and the good
vintages will become
even rounder within
ten years. Served best
between 15˚C/59˚F
and 18˚C/65˚F, it is the
perfect accompaniment
to red meat, game from
the Sologne, and will
enhance the flavours of
selected French cheeses.

A.O.C. ORLÉANS
Red
Derived from the Pinot
meunier grape and
from the Pinot noir

Dates to remember :
Saint Vincent Chapter meeting - Orléans and Cléry-Saint-André :
third saturday in january
Wine harvest festival - Mareau-aux-Prés : first Sunday of October
October Apple festival - Cléry-Saint-André : third Sunday of October
Village market- Cléry-Saint-André : second Sunday of September
Cherry market- St-Hilaire - St Mesmin : last sunday of June

This wine offers the
smell of red fruit with
a round and fruity taste
and a refreshing, light,
and smooth finish.
Served between 12˚C/52˚F
and 14˚C/58˚F, it is the
perfect accompaniment
for fish served with a
sauce, red and white
meats, delicatessen
meats, grilled meats,
and poultry. Several
years of rest (five years
at the most) in a good
cellar will only benefit
this wine.

A.O.C. ORLÉANS
Rosé
Derived from the Pinot
meunier grape

This is a perfect summer
wine. It is the ideal
wine for barbecues and
for cold and warm
buffets. It will enhance
your appetizers and
exotic dishes like
couscous all year
through. The ideal
serving temperature is
between 6˚C/42˚F and
8˚C/46˚F.

On the road
of the Vineyards

Communauté de Communes du Val d'Ardoux
BP 27 - 45370 Cléry-Saint-André
Tél : 02 38 45 19 46
ccvaldardoux@wanadoo.fr

Tourist office of Cléry-Saint-André
111, rue du Maréchal Foch - 45370 Cléry-Saint-André
Tél. - fax : 02 38 45 94 33
o-tourismedeclery@wanadoo.fr

Vine growers’ union
siège social : Cité de l’Agriculture - 45000 Orléans

of
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Produced from the
noble Chardonnay
grape

The king of the great
French vineyards,
this dry white wine
offers a subtle fragrance,
mixing the aromas of
white flowers and
English sweets, and
a full-bodied taste
followed by a fruity
finish. This wine,
served at 8˚C/46˚F,
makes a wonderful
apéritif, and may be
served with fish,
seafood, as well as
asparagus or crudités.

in the Loire Valley,
between the Loire and the Sologne

Basilica Notre-Dame-de-Cléry, 15th Century

Orléans

Appellation d'Origine Controlée
ORLEANS
ORLEANS-CLERY

On the road
of the Vineyards
of

he monks established on the banks
of the Loire were the first vine growers around
the year 510 !
Century after century, the inhabitants
of Orléans, being so proud of their wine, made
much money by selling this pleasant beverage.

T

They fought royal authority in order to keep its
quality under their control and avoid fraudulent
copying or imitating : they used no fertilizers and
selected the best white or red pinot vine-plants.
In 1610, the vineyards of Orléans were the most
populated in the world.
After the kings Philip 1st, Louis XI, Charles VII
and Joan of Arc, enjoy a taste of the wines
from Orléans.
With the vine growers of 2002, discover the vineplants which have become famous throughout
history and treat yourself to these fruity and light
wines of the Loire Valley.

Orléans

10 kilometres away
from Orléans, between
the Loire and the
Sologne, the vineyards
of Orléans expand on
the villages of ClérySaint-André, Mareauaux-Prés, Mézières lezCléry and SaintHilaire-Saint Mesmin.
The vine growers have
managed to provide
their vine-plants with
the very best of their
earth.

1
Clos Saint-Fiacre
MONTIGNY-Piel
Musée de la Vigne
et du Vin
Bénédicte et Hubert Piel
560, rue Saint-Fiacre
45370 Mareau-aux-Prés
Tél. : 02 38 45 61 55
clos.saintfiacre@wanadoo.fr
www.clossaintfiacre.fr

2
Vignoble du chant
d’oiseaux
Edouard Montigny
321, route des Muids
45370 Mareau-aux-Prés
Tél. : 02 38 45 60 31
Portable : 06 82 30 38 88
montignye@yahoo.fr
www.vignoble
duchantdoiseaux.com

3
Les Vignerons de la
Grand’Maison
Cave Coopérative
550, route des Muids
45370 Mareau-aux-Prés
Tél. : 02 38 45 61 08
vignerons.orleans@free.fr
www.vignerons-orleans.com

4
Clos Saint-Avit
Pascal Javoy
450, rue du Buisson
45370 Mézières-lez-Cléry
Tél. : 02 38 45 66 95
javoy.pascal@wanadoo.fr
www.javoy.com

5
UN VIN UNE RENCONTRE
Valérie Deneufbourg
28, rue du Village
45370 Cléry-Saint-André
Tél. : 02 38 45 97 53
Portable : 06 14 57 37 61
unvinunerencontre@deneufbourg.fr

