
Cuvée XXI will undoubtedly be a collector’s item and is the only 
one in the 2021 vintage. After a difficult year due to frost, the 
harvest was small. Louis-Benjamin Dagueneau therefore decided 
to make an exceptional blend of juices from different terroirs and 
different vinifications. This speciel cuvée is the unique symbol of a 
terroir and an equally unique year. 
This cuvée should be cellared for 7 or 8 years. 

XXI

Brand: Domaine Didier Dagueneau

Region: Loire

Country: France

Appellation: Pouilly Fume

Varietal: Sauvignon Blanc

Class: White

Alcohol: 13.0%

Size: 750ml

TASTING NOTES:  This exceptional cuvée is both silky and 
delicious, with floral aromas such as lemon blossom and 
elderberry on the nose. These aromas are underlined by deeper 
notes of Granny apples and vine peaches. On the palate, the 
attack is lively and slender, concentrated with citrus aromas that 
give it a lovely tension.
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