Vouvray 7 Sec (1/2 dry)

e Levigneron : Philippe Brisebarre

e  Production annuelle moyenne : 4 000 btles
e Degré Alcoolique : 13%/vol

e Disponible en : 75cl

e  (Cépage(s) : Chenin

e Type de Sol: Argilo-calcaire
Rendement: 50 hl/ha

Age des vignes : 35. ans

e Vendange : mécanique.

Vinification:
Grand Vin de la Vinification: classique en cuves thermorégulées aprés
vallée de la pressurage pneumatique et clarification des jus. Suivi quotidien
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Servira 10.° C
Accompagne toutes les charcuteries, les poisons cuisines a la
créme, mais aussi les viandes blanches ou les ris de veau ainsi
que les fromages de chévre. Egalement compagnon idéal de la
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o The winegrower : Philippe Brisebarre
e Annual production : 4 000 btles

e  %Alc.:13% /vol

e Available in : 75cl

e  Grape Variety(ies) : 100% Chenin
e  Type of soil : Clay -Limestone.

e  Yield: 50 hl/ha

e Age of the vine: 35 years

e Harvest : Mechanical

Grand Vin de |a  Vinification:
Classic vinification in tanks with thermoregulation after

vaIIee. de la pneumatic pressing. Fermentation followed every day for o8
Loire keeping the good balance . Stocking in cold temperature. f—:
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Maturing: m
6 Month minimum in tanks. SR " :
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« Rich and fruty wines with an asserted character and a good = AL pELom
balance between power and sweetness. Good persistence..» - DEMI-SEC 2009
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Culinary agreements:

To serve at 10° C

Good match with all cocked pork meats , white meats, cocked
fish with cream, some cheeses and specialy thai foods.

Winemaker comments ::
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