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Our Villages range is inspired by our
Burgundy philosophy.

Tracy-surloire is a village located on the right Loire banks, with o magnificent
view on the 'loire loop” and on the Sancerre vineyard & piton (hilltop). Our
'Grande Cuvée’ comes from a vineyard selection, grown on Kimmeridgian

Each Sancerre and Pouilly Fumé Village Marls and Barrois Limesfones terroirs.
expresses various styles that are
well known to the local winemakers. WINEMAKING & AGEING

Our Villages cuvées are our rendering of each village style. The vineyards
are selected at harvest according to their type of soils and their grape flavors.

Discover these Unique Vi"(‘ge Siy|eS Each vineyard benefits from the best suited growing techniques for their terroir.
through our carefully determined selection The juices ferment at low temperatures in small tanks to favor all the Village
stemming from both appellations. nuances. Each tank is aged on fine lees for &-8 months prior to bottling.
FOOD PARING
This tasteful journey ThrOUghOUT our Our Tracy-surloire Pouilly-Fumé is great with white creamed meats. The grilled
different Villages will allow you to sea fish and scallops are also an excellent combination. Enjoy!
understand the terroirs’ nuances TASTING NOTES
that you didn't know before. The color is pale-gold with golden highlights. The nose captivates you by its
complex mangoes and blackcurrant bud aromas. The palate is opulent and
luscious.

Grape variety Sauvignon Blanc
Serving temperature 10 fo 12°C
Ageing potential 3 o 12 years

2018 - Concours mondial du Sauvignon Blanc - OR - Révélation Sauvignon non
boisé (Vintage 2015) / 2018 - Guide Hachette des vins (Vintage 2015) / 2016 -
Wine Spectator - @1 Points (Vintage 2015)
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