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Vouvra
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Location: Loire Valley, north of the Loire River

Soil: Siliceous with clay

Varietals: 100% Chenin Blanc

Vinification: Temperature controlled in stainless steel vats

Barrel Aging: None :[ s

Tasting Notes: Light yellow straw color. Medium bodied, Vouvray
with aromas of fresh apples and pears. t\ ton Suncient CEE

Well balanced with good acidity. Crisp
and lingering finish.

Serving Suggestions: Fish with sauce, grilled poultry or dessert
Serving Temperature: 54°

Residual Sugar: 20 grams per liter (2%/L)

ALC By Vol: 12%

Imported by Luneau USA Inc, Westport, CT
orders@luneauusa.com  phone: 203-222-7733  fax: 203-226-1992



