
WINE PAIRING
This wine will go marvelously well with
a beautiful seafood platter, shellfish or
grilled fish. We can also enjoy it witha
a piece of veal and finish with goat
cheese,

Serving temperature: 8-10°C

VINEYARD TASTING

WINEMAKING

CLIMATE CONDITIONS 

HARVEST PERIOD
From September 16 to October 3

S A N C E R R E  B L A N C
J E A N  G A D O I N  C o l l e c t i o n

2 0 1 9
A Sancerre Classic.

Terroir: clay limestone “Terre Blanches”.
Grape variety: Sauvignon. 
Surface area: 22 hectares.
Age of vines: 25 years.
Reasoned agriculture: mechanical
weeding, tillage.

Winter: mild and rainy.
Spring: a few frosts, precipitation and 
high temperatures.
Summer: heat and drought.
Autumn: Indian summer.

Harvest: mechanical.
Pressing: direct with pneumatic press
and juice selection.
Settling: cold.
Fermentation: in thermoregulated
stainless-steel vats.
Aging: in stainless-steel vats.

Appearance: pale gold hue with
green highlights. 
Nose: powerful, evoking white flowers
and citrus notes. 
Palate: a beautiful elegance, with
freshness all throughout, where
tropical and citrus fruits fill the palate. 

Wine Estate 
At just 22 hectares, this small vineyard perched on the clay and 
limestone valley walls outside of Borurges, where warm, wet 
springs mature into intensely warm and dry summers building a 
beautiful pale gold wine complemented by verdant highlights.  
This demanding environment allows the vines to extract inviting 
minerality from the terroir.  

Grape Varietals
100% Sauvignon Blanc

Food Pairing  
Pairs well with a beautiful seafood platter, shellfish or grilled 
fish.

Tasting Notes  
In the pure tradition of Loire valley Sauvignon blanc this 
Sancerre is clean, crisp, vibrant and refreshing. On the 
bouquet, notes of citrus and tropical fruits. On the palate,  
zesty with extractions of ripe pink grapefruit and beautiful 
minerality.
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