DOMAINE
DURAND

TECHNICAL NOTES

DOMAINE DURAND 2022 SANCERRE BLANC
Pierre Durand is the 3rd generation winemaker at his family domaine in Crézancy (Sancerre) and Menetou Salon. With
long-standing ties in the Sancerrois, the Durand family’s focus is on sustainable agriculture, and coaxing the most classic
expressions of Sauvignon Blanc from the region’s Kimmeridgian and limestone-dominated terroirs.

VINEYARDS
82 acres in the hamlet of “Les Epsailles” (commune of
Crézancy, in eastern part of Sancerre appellation). Soils
are dominated by Terres Blanches (Kimmeridgian marls)
and Caillotes (stony, calcareous soils). The Durand family
also farms 25 acres in Menetou-Salon. Certified in
Sustainable Agriculture.

APPELLATION
Sancerre AOP.

COMPOSITION
100% Sauvignon Blanc.

VITICULTURE
Sustainably grown.

WINEMAKING
10-15 days fermentation in stainless steel tanks. Matured
3 months on the fine lees prior to bottling.

ALCOHOL
14%

TASTING NOTES

Vibrant, lemon color. Aromas of citrus fruit and white
flowers on the nose, with a classic backdrop of minerality.
Medium-bodied on the palate, with concentrated fruit and
great energy and verve. A classic, well-balanced Sancerre
Blanc with a long, clean finish.

SERVE WITH

Excellent with both fresh and aged cheeses, raw seafood
platters, simple poultry preparations, and seasonal
vegetables with lemony aioli or dressing.
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MIS EN BOUTEILLE AU DOMAINE

Item code 750ml: DURA011222
UPC code 750ml: 097871016537
GTIN14 code 12x750ml 10097871016534
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