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2015 Anjou Blanc “Chauvigné” 
 

The 2015 Anjou Blanc “Chauvigné” from the Richou brothers, Didier and Damien, is the domain’s dry 
chenin blanc bottling. The 2015 version is excellent, wafting from the glass in a youthfully complex nose of 
quince, tart orange, chalky soil tones, lanolin and citrus peel. On the palate the wine is deep, full-bodied, 
nascently complex and rock solid at the core, with excellent acids, plenty of backend mineral drive and a 
long, zesty and youthful finish. This is eminently drinkable today, but there is the depth and balance here to 
age well and I would be inclined to tuck this away in the cellar for three or four years and really let it start 
hitting on all cylinders. Fine juice. 2018-2030+. 

    91+ points– John Gilman, A View from the Cellar #65, September-October 2016 

                                    (92 points- Wine & Spirits, April 2017, “Year’s Best Loire, Best Buy”) 
 

2015 Anjou Rouge “Les 4 Chemins” 
 
The single vineyard “les 4 Chemins” bottling from Domaine Richou is a blend of eighty percent cabernet 
franc and twenty percent cabernet sauvignon, grown on schist soils. The 2015 version is excellent, offering 
up a pure and ripe nose of blackberries, cigar smoke, dark soil tones, espresso and a nice touch of charred 
wood in the upper register. On the palate the wine is deep, full-bodied, pure and classy, with a superb core  
of fruit, lovely soil signature, moderate, ripe tannins and excellent length and grip on the focused and 
complex finish. In the ripe year of 2015, this comes in at an even thirteen percent octane and is precise and 
classy. It is very drinkable out of the blocks, but will also age long and gracefully. Fine juice and an  
excellent value! 2016-2030+. 

91 points– John Gilman, A View from the Cellar #65, September-October 2016 
 
 

2015 Anjou Rouge “Les Châteliers” 
 
The 2015 les Châteliers vineyard at Domaine Richou is planted to Gamay, in similar schist and quartz soils 
as found in les 4 Chemins. The 2015 les Châteliers is fairly deep in color for this varietal, offering up a fine, 
smoky nose of black cherries, woodsmoke, a touch of sweet herbs, just a dollop of nutskin and a lovely base 
of soil. On the palate the wine is quite full for Gamay, with a bit of backend tannin, fine focus and balance 
and a long, well-balanced and gently chewy finish. This is quite concentrated for the varietal, but this is the 
nature of the 2015 vintage, and the wine is very well done in its style, with impressive backend persistence 
and bounce. 2016-2025. 

90 points– John Gilman, A View from the Cellar #65, September-October 2016 

The Wine Spectator also rated the '15 Châteliers 90 pts 
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