TECHNICAL NOTES

DOMAINE DURAND 2022 MENETOU-SALON
Domaine Durand is a family estate where 3 generations of passionate winegrowers work together, allying experience,
tradition and modernity. Offering high-quality, authentic wines that are respectful and representative of their appellation
is the Durand family’s philosophy whose unwavering quest for optimal quality delights connoisseurs.

VINEYARDS

90 acres of sustainably farmed vineyards in the “Les
Epsailles” hamlet in the commune of Crézancy-en-Sancerre
with 5 acres located in Menetou-Salon. Planted on slopes
rich in shells and little oysters, “Caillotes” stony calcareous
soils.

APPELLATION
Sancerre

COMPOSITION
100% Sauvignon Blanc

VITICULTURE

Certified Sustainably farmed by HVE3 (High Environmental
Value) European farming certification. From 20-year-old
vines.

WINEMAKING

Harvests destemmed. Fermented for 10-15 days with
active dry yeasts and aged in stainless steel tanks at least
3 months prior to bottling.

ALCOHOL
12.5%

TASTING NOTES

A pale gold color with green reflections. Aromas of white
flowers and exotic fruits. The mouth is fine and elegant,
with white-fruit acidity and a lingering full finish.

SERVE WITH

Excellent with cheese, especially creamy brie, fresh goat
cheese, and nutty alpine cheeses. Pairs well with roasted
poultry, pork, seafood, and mixed salads served with
vinaigrette dressing.
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SAUVIGNON BLANC

DOMAINE
DURAND

MIS EN BOUTEILLE AU DOMAINE

SKU 750 ml DURA022222
UPC code 097871016650
GTIN-14 12/750ml: 10097871016657
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