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VIGNOBLES

EDONIS

LE VAL DE LOIRE EVEILLE VOS SENS

Alcoholic and malolactic fermentation in stainless steel vats,
then transferred to new barrels.

Aged for 18 months in new French oak barrels.
Chenin blanc 100%
Serving temperature: 12 to 14°C.

Ideal with fish in sauce or grilled, poultry in cream sauce
(Poularde with morels) and mature cheeses.

Clevée Civeelicor
SAUMUR BLANC
2018

reteger

Nose of white fruits and exotic =~ Round and persistent on the palate
fruits. with notes of peach and pineapple.
Slightly woody finish.

ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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