
White		

100% Sauvignon Blanc

Touraine

12.5% alc/vol

7.41 acres

Clay and chalk with tufa

Fercal

None

2,023 vines/acre

28 years

Simple Guyot

Machine harvest

In temperature-controlled stainless-steel tanks

14 days

64.4°F/68°F

No

No

Filtration

Up to 5 years

Shining, crystal clear with silver highlights

Citrus, broom flowers aromas with highlights of honeysuckle, typical Sauvignon Blanc

Supple, fresh and crisp, exciting wine

Very good match with seafood or shellfish, and of course excellent with cheese and as an aperitif!
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