
WINEMAKING

Harvest: mechanical.
Pressing: direct with pneumatic press and 
juice selection.
Cold settling.
Fermentation: in thermoregulated 
stainless-steel vats.
Ageing: on fine lees in stainless-steel vats.

CLIMATIC CONDITIONS

Winter: cold and wet.
Spring: fresh and rainy.
Summer: fresh and rainy.
Autumn: fresh and wet.

TASTING NOTE

Robe: bright pale-yellow color.
Nose: a wonderful typical Sauvignon, 
broom and citrus notes bringing freshness 
to this white wine.
Palate: well-balanced, fresh and lively 
wine.

FOOD & WINE PAIRINGS

Ideal for a starter, with crab and cilantro 
raviolis or a two salmon tartare.

HARVEST
Late September.

V I N  D E  F R A N C E

S I N C E R I T E
2 0 2 1

The pure expression of Sauvignon Blanc.

THE VINEYARD

Grape variety: Sauvignon Blanc.
Sustainable agriculture: mechanical 
tillage.


