
L E

A wine that  draws its  dist inction
through its  vinification and aging
in oak barrels .  The Champ Lopin is
revealed by notes of  white
flowers,  white fruits  and intense
minerality.

T E R R O I R
Limestone .

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°C ,  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  month in  oak barrels .

FOODPAIRING
As an aper i t i f  wi th  a  crott in  de Chav ignol  and at
the table  wi th  a  p ike  wi th  whi te  butter .
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