
Génération XIX, representing the 19th generation of the house, is the crowning jewel of a range that embodies passion—

a unique Sancerre offering are markable explosion of flavors, right at the heart of the estate.

Winemaking : 

Hand-harvested, 50% barrel-aged and 50% wooden vat for 16 months, then aged in bulk.

Soil :

Limestone soils of Kimmeridgian marl, covering 1 hectare.

Aromatics :

Génération XIX red has a rich and complex nose opening with notes of blackberry, blueberry, and morello cherry, a dense 

and deep ruby color, and a harmonious palate, full of power and generosity, blending fruit and oriental spices, such as 

pink, vanilla, and cinnamon, against a backdrop of great mineral freshness.

Génération XIX will reveal its full richness and complexity with poached eggs, a mushroom fricassee, a fillet of venison, a 

beef steak, or a dark chocolate mousse.

Patience and time will bring out the best in this stylish wine.

Génération XIX
100% Pinot Noir AOC Sancerre


