
This  complex and subtle  wine
unveils  delicate aromas of  candied
fruits  and wood fruits  to which
are added toasted notes.  The Croix
Renaud is  very elegant and will
delight  the most  refined palates.  

L A  C R O I X

T E R R O I R
Clay-L imestone .

G R A P E  V A R I E T A L S
Pinot  Noi r .

T A S T I N G
10-12 °C ,  on  cal l  t ime between 3  and 5  years .

W I N E M A K I N G
Cold macerat ion before  fermentat ion dur ing 16
days  of  v in i f icat ion .  100% of  malolact ic
fermentat ion in  barrels  for  3  months .  The wine
remains  9  months  in  oak barrels .

FOODPAIRING
With whi te  meat  in  sauce or  wi th  cheese such as
reblochon,  or  br ie .
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S a n c e r r e
RENAUD

S t r ong l y  c o l ou r ed  wh i t h  b r i gh t  t i n t s


