
S A N C E R R E
BLANC

Our White Sancerre opens 
on a f ine and precise nose.  On the
palate,  the attack is  ample,  s i lky,
greedy and fresh.

T E R R O I R
50% Fl int ,  50% L imestone .

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

T A S T I N G
8-10° ,  keep between 2  and 5  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
At  the aper i t i f  wi th  the Crott in  de Chav ignol  or  at
the table  wi th  a  beaut i fu l  f i sh  in  sauce . .
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