
T H E  V I N E Y A R D

SOIL TYPE: Rapaura Series, Stony Soil free draining, with a small Silty top layer.

AGE OF THE VINES: 18 years

VINE DENSITY: 2 220 vines/ha

GRAPE VARIETIES: 100% Sauvignon Blanc

PRUNING: 2 Cane pruned (Guyot type)

VINE MANAGEMENT: Seasonal planted mixed swards of wild flowers, legumes, grains and 
brassicas.

HARVEST: Hand picking

HARVEST PERIOD: March 2022

F O O D & W I N E P A I R I N G S

The sommelier’s choice : The tension of this Sauvignon Blanc will contrast with the smoothness and
greediness of Brie de Meaux Fermier AOP. Its fruity notes will be the best condiment for this
exceptional cheese.

T H E  V I N E Y A R D  A R E A  :  2 4 h a
P L O T  1 0 1  A R E A  :  2 , 6 h a

B L E N D  :  1 0 0% Sauvignon Blanc
A L C O H O L  :  13%

T H E  W I N E

WINEMAKING: Gentle pneumatic pressing of the whole bunches, cold settling, fermentation 

in barrels and in temperature controlled stainless steel tanks up to 4 weeks (11 to 18°C).

AGEING: 50% barrels with 20% new puncheons.

AGEING DURATION: 6 months

PRODUCTION: 26 000 bottles

T A S T I N G  C O M M E N T S

Bright green gold colour with a depth of viscosity.

The essence of this wine is the harmony between the various layers of aromatic Sauvignon and
the complexity of the winemaking process which adds finesse and structure. With subtle citrus
and a touch of varietal zest, the wine has layers of lemon curd and subtle vanillin from the new
and mature French oak barrels.

The hand picking, whole bunch pressing and delicate juice extraction leads to a wine of purity,
finesse and texture. A long and subtle palate of stonefruit and white flowers with a persistence
and acid balance that has you coming back for more

2 to 5 years of bottle maturation will add further complexity and concentration


