
SANCERRE 
BLANC

C É P A G E S  :  1 0 0 %  S A U V I G N O N  B L A N C

Nicolas Idiart
Sancerre Blanc
GRAPE VARIETY
This Sauvignon is produced with 30
years old vines. 100%  percent of
these vines are planted on Dry
chalky rocks named caillotte. These
vines are cultivated in a well
thought out manner which provides
a maximum of respect for the
ecosystem and the environment.

Concrete tank. 
Fermentation is carried out with
low temperature. The wine is then
aged on the fine lees, with
batonnage, for a 8 months, which
strengthens the harmony of the
wine and optimizes the finesse and
intensity of the resulting aromas.

Informations

2019

AOC Sancerre

Village : Vinon

N I C O L A S  I D I A R T

Degré 13,5°C

VINIFICATION : 

This intensly aromatic of 100%
sauvignon blanc is easy to drink,
boasting a citrus and grapefruit
note, with mint and peach flavors,
finishing on a crips note.

TASTING NOTES

INFORMATIONS
56 cases per palet – Cases of 12 x 750ML 


