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VIGNOBLES

EDONIS

LE VAL DE LOIRE EVEILLE VOS SENS

The vineyard is located in the Cher valley in Touraine, near Saint-Aignan

It has a clay and flint soil, while the steeper slopes have a more siliceous soil with
clay that is ideal for Sauvignon Blanc.

The grapes are picked at the coolest time of the day and pressed slowly and
progressively. A cold fermentation (16-18°C) followed by a short maceration to lock in a
maximum of aromas.

The wine is aged on lees before being bottled.
Sauvignon 100%
Served well chilled (8-10°C).

This wine is a delight as an aperitif with cold meats, salads, shrimps, quiches,
goat cheese or with a fruit salad.
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TOURAINE SAUVIG!
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PRODUIT DB FRANCE
MIS EN BOUTEILLE A LA PROPRI

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