
 
 

J. Strecker Selections, LLC 
Seattle, WA 98115 
Web: jstreckerselections.com 
Phone: 206.783.2009 

 
 

 
 

Domaine Jacky Marteau 
Touraine Gamay 
LOIRE VALLEY (FRANCE) 
 
From the AOC Touraine, the domaine is, above all, a 
family estate.  Fourth generation and inherited from 
their father, Jacky Marteau, Ludivine and Rodolphe, 
took over the domaine in 2010. Rodolphe manages 
the vineyard and the winemaking. Ludivine manages 
the marketing, paperwork and orders preparation. 
And "retired" Jacky Marteau assists in the vineyards. 
 
Grapes: 100% Gamay 
Viniculture: Sustainable farming practices with the 
grapes selected from the top parcels 
Alcohol: 13.5% vol. 
Visual: Violets shades. 
Nose:  Bright red fruits and violets 
Palate: Ripe red currants and raspberries with silky 
texture and velvety tannins 
Pairings:  Cold sausages, poultry, summer pasta 
salads, roasted potatoes 
 
 
 

 
 

The Loire Wine Region of France 
 
The Loire tends to be fairly cold with mildly warm 
summers. In colder years, the wines can be lacking in 
flavor, if they do not ripen enough. There are three 
broad areas within the Loire: Western Loire, which 
produces Muscadet; Eastern Loire which produces 
Sancerre and Pouilly-Fumé; and the Middle Loire, 
which produces a range of different wines.  
 
The Lore Valley produces all kinds of wine: sweet, 
dry, sparkling, still, red, white, & rosé. There is one 
common characteristic signature of Loire Valley wines 
-- acidity. The two leading white grape varieties in this 
area are Sauvignon Blanc and Chenin Blanc. Most of 
the Loire red & rosé wines are made using Cabernet 
Franc, however Cabernet Sauvignon, Pinot Noir, 
Gamay, and other varieties are also grown.  
 
Touraine is a fairly large area east of Anjou and 
contains many 17th and 18th century châteaux, 
although few are wine-producing estates today. The 
white wines produced in this region are fairly simple 
and made from Chenin Blanc, Chardonnay, and 
Sauvignon Blanc grapes. The best Touraine 
Sauvignon Blanc is similar in taste to Sancerre wines. 
Gamay is typically softened through carbonic 
maceration, a process that also allows the vibrant 
youthful fruit expressions reminiscent of bright 
crushed strawberries and raspberries as well as deep 
floral notes of lilac and violets. 
 
Regional info credit: Wikipedia 
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