Domaine Chauveau
Pouilly Fumé
“Les Croqgloups”

100 % Sauvignon Blanc

Crisp with “gun-flint” mineral
aromas. Lemon zest, white
peach and a nice stony edge
on the finish. The telltale
smokiness of the Loire frames

the wine’s aromas and flavors.

It goes marvelously well with

seafood, and shellfish or deli- \j&‘,
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cious by itself as an aperitif.

Domaine Chauveau
Pouilly Fumé %
“Les Croqgloups”
100 7% Sauvignon Blanc
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