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LA CROIX
RENAUD

Sancerre

Strongly coloured which bright tints

TERROIR

Clay-Limestone.

GRAPE VARIETALS

Pinot Noir.

WINEMAKING

Cold maceration before fermentation during 16
days of vinification. 100% of malolactic
fermentation in barrels for 3 months. The wine
remains 9 months in oak barrels.

FOODPAIRING

With white meat in sauce or with cheese such as
reblochon, or brie.

TASTING

10-12°C, on call time between 3 and 5 years.

SA N CE.

<< 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.
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