
Our Cuvée Terre de Marne
Supple on entry to the palate,  very
smooth,  with a f inish that  reminds
us of  the pleasantly acidic nature
of the terroir .

T E R R E  D E
MARNE

G R A P E  V A R I E T A L S
Sauvignon blanc .

T E R R O I R
Kimmer idgian mar l .

T A S T I N G
 8-10°C ,  keep between 2  and 3  years .

W I N E M A K I N G
Del icate  press ing of  the grapes then the ju ice  is
sett led .  The a lcohol ic  fermentat ion star ts
natural ly  under  temperature  control .  The wine is
aged on f ine  lees  for  9  to  12  months .

FOODPAIRING
With Japanese cu is ine ,  a  cream of  pumpkin  or  a
f ish  carpaccio .
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