
Chenin     Gamay     Grolleau     Cabernet Franc     Cabernet Sauvignon    Pineau d’Aunis

 Anjou Savennières Coteaux du Layon Crémant de Loire Anjou Villages



Domaine Dhommé is a family estate located at the confluence of the Loire and Layon
rivers in Chalonnes sur Loire, near Angers. 
      Here you can see the foothills of the vineyards classified under the “Coteaux du
Layon” and “Anjou Villages” Appellation Areas, 
and opposite, on the right bank of the river, the famous “Savennières” cru.

         In the 1950s, Marie-Louise Dhommé began growing vines, 
making and marketing her wines.

         Years later, her great-grandson Xavier took up winegrowing on the
estate. 
         His sister Clarisse joined him in 2011 and became a partner in 2013. 

        After many years of careful management of the vineyard, 2011 is also
the year in which the estate switches to organic conversion.  



“ Our awareness and concern about the need to
protect our health and that of consumers, as

well as our natural environment, have led us to
take this committed decision “

Our Commitments

2014 
 Organic certification

year

Eco-pasturing
We graze a flock of sheep
in several vineyard plots.

All our wines are fermented
using their indigenous yeasts.

Sulphur is used sparingly.



 Xavier

Clarisse 
“ Rigorous risk management and optimisation
at every stage guarantee consistent quality,

making our wines a safe bet for our loyal
customers ”.

“ Passing on our family
heritage, our know-how,

shaped and passed on by my
great-grandmother, my

grandfather and my father,
is essential to me ”.

Our Values



The estate covers 25 hectares that are certified
organic and 10 hectares in the 2nd year of conversion.

Production

Anjou 

Anjou Villages

Savennières

Crémant de Loire

Coteaux du Layon

Vines

The vineyard is made up of the Anjou varieties of Chenin
Blanc, Cabernet Franc and Cabernet Sauvignon, plus a few
plots of Chardonnay, Grolleau, Gamay, Pineau d'Aunis and

Pinot Noir.



Our Terroir

Le Layon, on the Left bank of the Loire terroir Savennières, on the Right bank

The soils are clay-loam, on brown to black schist with
variations of quartz and sandstone.

This exceptional terroir sublimates the expression of the Chenin
grape, with its exceptional diversity. 

The south-east exposure, the nature of the soils strongly
influenced by the silty sands of the aeolian and the green

schist and quartz parent rock are the precursors that give these
prestigious wines their distinctive character.

They give our white and red Anjou wines concentration, a
beautiful deep colour and freshness. 

These are typical, fleshy wines, with assertive tannins and a hint
of bitterness.

The finesse of the aromas is enhanced by the sands.
The schist gives this wine its racy character, revealing a fine

balance between minerality, aromatic complexity 
and liveliness.



Our Cuvées

A rich range, combining wines for pleasure and gastronomic cuvées, always guided by fruit and balance,
for every moment of life.



Savennières : “ Les Fougeraies ” 2023

Anjou Blanc sec 2024

Chenin : “ Clos des Fresnaies ” 2023

Our Whites Chenin

Coteaux du Layon : “ Tradition ” 2024

Coteaux du Layon : “ Les Beauvais ” 2023 
 (50 cl)

Our Sweet & Semi-sweet Whites



Our Sparkling 

Cabernet d’Anjou (demi-sec) :
2023 

Rosé de Loire (sec) : 2023-2024

Our Rosés 

Crémant de Loire Blanc Brut :
2023

Crémant de Loire Rosé Brut :
2023

Our Reds

Anjou Gamay : 2023-2024

Anjou Rouge Cabernet Franc : “ Les Perrays ”
2023

Anjou Villages Cabernet Sauvingon : “ Les Oiselles ”
2020



Our New Cuvées 

Chenin : “ Les Pierres Blanches ”
2023

Organic conversion

Groleau Noir : “ Les Pirouets ”
2024

Vin de France 
Organic conversion

Pineau d’Aunis : “ Les Cottereaux ”
2024



HoReCa Circuit
72%

Private Customers
20%

Export
8%

Italy
Germany
Belgium

Switzerland
Netherlands

United States

Where we are present 



675 Route de Chemillé, Les Petits Fresnaies
49290 Chalonnes sur Loire

02 41 45 06 53
06 37 95 28 93

info@domainedhomme.com
commercial@domainedhomme.com

www.domainedhomme.com

Open Tuesdays and Thursdays 
from 10am to 12pm and from 4pm to 6pm

Outside these hours by appointment.




