FORTANT

DE.FRANCE

SAUVIGNON BLANC

Vivid and fresh with intense zesty cirus aromas and exotic fruits

AN

% Colour : crystalline robe with yellow-green hints.

Nose : fresh fruit notes dominated by pineapple.Intense aromas of grapefruit
and lemon indicate great vivacity.

Dégustation : the mouth is lively and ample. Notes of exotic fruits

give a great sensation of freshness.

Vinification highlights fruit-driven characteristics

Continuous grape-sampling allows to harvest at perfect maturity
Night harvesting to preserve aromas and freshness
Prefermentation operations

Continuous protection from oxidation

Vinification at low temperatures maintain the wine’s rich character
wile preserving its bouquet

The wine is matured on fine lees

How to enjoy this wine ? This Sauvignon Blanc is suitable for an enjoyable, relaxed

occasion with friends .

Température de service : Serve fresh.

Accord mets & vins: Particularly suitable as an aperitif, and with grilled or

foiled steamed fish and shellfish.
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