SANCERRE

Sancerre Mainbré 2023

VINEYARDS

Estate vineyards in lieu dit village de Maimbray, Sancerre AOC. The 37 acres (15 HA) of vines
have South and North exposition, and are planted in calcareous soils (75% Kimmeridgian, 25%
Portlandian), with an average vine age of 25 years.

WINEMAKING

Hand harvested into 500kg bins, then gently pressed for 3.5 hours in order to delicately
extract the juice. The must is cold settled for 48 hours, then gently pressed for 3.5 hours to
delicately extract juice. Vinified with only indegenous yeasts in stainless steel and wood vats.
Fermented on the lees, then aged for 10 months in wood foudres and stainless steel tanks.

A minimal amount of estate-created, mineral-based sulfur is used in aging (4 g/hl). Bottled
without fining or filtration.

NOTES

This Mainbré Sancerre cuvée is the estate’s flagship blend. A scrumptious, fruity wine that
boasts complex aromas. The palate features good balance, supported by just the right amount
of acidity, and offers remarkable length.

Grapes 100% Sauvignon Blanc
Region loire Valley
Appellation Sancerre
Winemaker Clement Raimbault
Vine Age average ol 25 years

Soil Calcareous clay, with a
limestone subsoil

Fermentation Natural
Aging 10 months on fine lees
Alcohol 13%

Total Acidity 3.61 g/1
Residual Sugar 0.53 g/1

Total SO2 68 mg/l
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