
Maison LaCheteau
Specialiste des vins & fines bulles de Loire

TECHNICAL SHEET  /  VIN DE FRANCE

750 ML

LE JARDIN D'EOLIE

SAUVIGNON BLANC Vin de France

WINE PROFILE

DESIGNATION Vin de France

GRAPE VARIETY Sauvignon Blanc

ORIGIN Loire, Gascogne & Languedoc

VINIFICATION Low temperature; fine lees ageing

TERROIR & ANALYSIS

SOIL A wide variety of terroirs

ALCOHOL 11% vol.

ACIDITY 0 g/L

RESIDUAL SUGAR 3 g/L

SENSORY CHARACTERISTICS

C COLOUR Pale yellow

N NOSE Floral, vegetal & exotic fruit

P PALATE Fresh, round & well-balanced

SERVING TEMPERATURE

10 C
RECOMMENDATION

Seafood, salads or aperitif

STYLE

DRY

FOOD PAIRINGS

OYSTERS

Fresh & briny

GRILLED PRAWNS

Lightly seasoned

GOAT CHEESE SALAD

Fresh & aromatic

SEA BASS CEVICHE

Citrusy & delicate

ASPARAGUS RISOTTO

Creamy & herbaceous

LE JARDIN D'EOLIE Maison LaCheteau  |  French wine specialist


