Domaine de la Pauline
Sancerre Rouge
The arid, flint clay terroir gives the

Pinot Noir grape a complex nose of
roasted spices, licorice and good
aromatic persistence on the
palate with stewed black fruits \groMbwr
such as blackcurrant and
blackberry. The tannins are
silky and the material is deli-

cate with a |ong and harmoni-

. . . m%g,‘
ous finish. This red Sancerre will Bauline

require a full-bodied and spicy SANCERRE

cuisine. Serve it with a piece of
beef, marinated or braised meat.
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