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Domaine du Pas St. Martin
Saumur Rouge ‘La Pierre Frite’
Produced from 100% 
Cabernet Franc grown in 
the Loire Valley. The grapes 
are de-stemmed and fer-
mented in stainless steel 
vats with a maceration 
of about 10 days. The 
resulting wine has very 
smooth and integrated 
tannins as well as bright 
red fruit and floral flavors.
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