
CEPAGES/ VARIETIES : 100% Sauvignon

TERROIR/ SOILS :Grown on the hottest and driest soils of the
Languedoc, on dry and pebbly lands.

VINIFICATION/ WINEMAKING:Pneumatic pressing. Cold static clarification on 
the lees. Alcoholic fermentation in stainless steel vats.

ELEVAGE/AGEING: Stainless steel vat

DEGUSTATION/ TASTING NOTES:Bright yellow colour with green glints. Powerful
nose with seducing notes of exotic fruits (Iitchee and mango) and citrus (Iemon,
grapefruit). Lingering and fresh month.

ACCORDS/ TABLE PAIRING: Ideal on its own, with salads or shellfish.
Serve chilled ay 8°C.

The Mediterranean climate, the soils of exception and the vinification methods allowed to obtain a fruit y and
elegant wine. The wine comes from the vineyards of the old village of Puichéric, 20 Km East of Carcassonne, in the
Aude department, on chalky clay soils
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LES FONTANELLES
SAUVIGNON BLANC

PAYS D’OC
INDICATION GÉOGRAPHIQUE PROTÉGÉE

75CL - Contient des sulfites / Contains sulphites
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