
VINTAGE    2020
    

REGION    Muscadet Sèvre et Maine, Loire, France

TECHNICAL DATA   Alcohol 12%           

APPEARANCE    Bright yellow with green highlights.
NOSE      The nose reveals delicate citrus aromas as 
     well as notes of white flowers. 
PALATE     On the palate, it is dry, light, mineral and 
     fruity. A beautiful discovery of the Atlantic, 
     full of purity, freshness and salinity. 

              

 

    

     

AGEING                After racking, the alcoholic fermentation 
lasts 2 to 3 weeks and the wine is left on its 
lees before bottling.

 Queue de Morue
 Sèvre et Maine Sur Lie

PAIRING    Ideal with fish tartars and carpaccios, 
     prawns, smoked fish and summer salads.

               

 

ORDER CODE    FR521

VIGNOBLES
GÜNTHER-CHÉREAU

VARIETALS    100% Melon de Bourgogne

VinuM LectoR

www.vgc.fr

 

       Vin Biologique
Certified organic

ECOCERT


