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SAUVIGNON BLANC

TOURAINE SAUVIGNON

Appellation | AOP Touraine
. ., | Sable — Argile
T /
erroir / Soi Sand - Clay
Cépage / Grape Variety | Sauvignon Blanc
30 ans
A i Vi
ge des vignes / Vine age 30 years
Rendement / Yield | 50 hl/ha

Vinification / Winemaking

Récolté a la main. Fermentation en cuve inox.
Hand harvested and fermented in stainless steel tanks

Elevage / Ageing

En cuve inox
In stainless steel tanks

Dégustation / Tasting note

Une robe limpide, des ardmes de fleurs blanches et
d’agrumes dominent ce flacon. La bouche, ample et
acidulée, procurera une belle longueur pour un plaisir
immédiat

A very clear wine with white flowers and citrus aromas on
the nose. Well-structured and balanced, with a mouth-feel
providing both roundness and a delicate acidity, and a
lingering freshness and flavour.

Accompagnement / Pairing

Apéritif, coquillages, poissons et fromages.
As an “apéritif”, to have with starters, shellfish, fresh and
baked fish and also cheeses.

Degré alcoolique / Alcohol volume

12,5%

Sucre résiduel / Residual sugar

0g/l




