
 

 

MENETOU-SALON WHITE 

 

LAB EL  :    

 

AR EA  O F  T H E  P L O T  :   9  hec tare s ,  3 .5  of  wh ich a re  composed  

  of  v ine s  of  over  20 year s  in  age  

 

VAR I ET AL  :    Sauv ignon B lanc  

 

SO I L  :  Arg i lo -  Calcareous so i l  wh ich  i s  sha l low  for  the  mos t  par t 
 

EL EV AT I O N  :  On the  s lope s o f  h i l l s ide s in  the  v i l lage s  of  

  Menetou-Sa lon,  Parassy ,  V ignoux - sous- le s -A ix  and  Aub inges  

 

V I N I F I C AT I O N  :  Grapes  harve s ted  at  the  moment of  opt ima l  matur i ty  

  towards the  end of  September/beg inn ing of  October .  

 The  s ta lk s  are  removed  and the  pre ss  f i l led  u s ing a  ro l l ing be l t .  

 The  pre s s ing  proce s s  i s  pneumat ic ,  car r ied out  s low ly  and gent ly .  

 The  se t t l i ng  proce s s  take s  p lace  s ta t ica l ly  

  and  at  a  low tempera ture .  

 The  fe rmenta t ion proce s s  i s  car r ied ou t  in  tempera ture  

  con t ro l led tank s for  around 8 to  10 weeks .  

 The  w ine  i s  aged  95% in  s ta in le ss  s tee l  vat s ,  5% in  oak  bar re l s .  

 Bott led by u s  in  our  ce l la r s  beg inn ing in  the  month of  March  

  fo l low ing the  year  o f  harves t .  

 

 

TASTING NOTES AND FOOD PAIRING SUGGESTIONS:  
 

Golden ye l low in  co lour  w i th  green t in t s .   

Asse r t ive  on the  nose  w i th  h in t s  of  c i t ru s ,  peach and wh i te  f lower s .  

 When sw i r led  the  bouque t  fu r the r  revea l s  i t s  a romat ic  potent ia l  and  comp lex i ty .   

The  in i t ia l  ta s te  i s  c r i sp  and fu l l ,  sof t  ye t  we l l  ba lanced thanks to  i t s  ac id i ty .  

 Note s of  wh i te  f lower s  comp l iment  the  f ru i t  a romas found on the  nose .  

 F ine  leng th  and  good a f te r ta ste .    

Wonder fu l ly  accompanie s  f i sh ,  she l l f i sh ,  pou l t ry  and wh i te  meat  

 as  we l l  a s  goa ts ’  chee se  but  work s  equa l ly  we l l  a s  an aper i t i f .  
 

Optimal  se r v ing tempera ture :  a round 12 °C 

Ag ing poten t ia l :  5  year s   


