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MUSCADET
COTEAUX DE LA LOIRE

Hppellation d" Crigine Froligé

SUR LIE
5 e

ALLIANCE LOIRE

Muscadet Coteaux de la Loire Aubiniere

AOC Muscadet Coteaux de la Loire, Vallée de la Loire et Centre, France

PRESENTATION
This regional appellation muscadet-coteaux-de-la-loire is the most restricted of the Pays Nantais.

LOCATION
To the north-east of Nantes, the banks of the river rise up towards Ancenis. The relief accentuate
the vivacity, giving a tonic wine !

TERROIR
Eruptive and metamorphic rocks of the Armorican massif: gneiss, granite, micaschists, green
rocks.

WINEMAKING
Pressed and then fermented in temperature controlled tanks.
This wine is bottled early to preserve its freshness.

VARIETAL
Melon de Bourgogne 100%

SERVING
To be enjoyed between 8 and 10°C.

AGEING POTENTIAL
Enjoy all year long, 2 to 3 years

AT NOSE
A white wine with complex aromas of white fruits, toast and flint that can also be found in
Sancerre wine.

ON THE PALATE
A lot of freshness in the mouth for this very structured and lightly effervescent wine.

FOOD PAIRINGS
Accompanies seafood, oysters, grilled fish or fish in sauce, goat cheese and even white meats.

‘ Route des Perrieres, 49260 Bellevigne-les-Chateaux E
ALLIANCE LOIRE  Tel (+33)2 4153 74 44 - infos@allianceloire.com =

allianceloire.com €8 g @ E
.


http://www.tcpdf.org
allianceloire.com
https://facebook.com/lesvignoblesedonis
https://instagram.com/lesvignoblesedonis/
https://youtube.com/channel/UC_DZVFXmcDD8D9RPP_LkZxQ/featured
https://linkedin.com/company/alliance-loire
https://vincod.com/A1ICEE

