
La Demoiselle, a cuvée from a terroir of clay over deep flint in the heart of the appellation, on the Sancerre hilltop.

This 100% Sauvignon Blanc stands out for its salty flavors against a backdrop of pink grapefruit. Its refreshing, crystalline 

palate, with a subtle hint of oak, is reminiscent of flint. 

Winemaking : 

Hand-harvested, 100% wooden vat for 10 months, then aged in bulk.

Soil :

Flint on flint-rich clay over 0.5 hectares

Aromatics : 

A restrained and highly mineral expression of Sauvignon Blanc with:
Flint and smoky notes, Chalky minerality, White pear, Elderflower, Citrus zest, Subtle tropical nuances and delicate spice 

The aromatic profile is often more refined and less exuberant than classic Loire Sauvignon Blanc expressions

Pair it with warm oysters, veal blanquette, turkey with sweet paprika, or a slightly warm tarte tatin, and La Demoiselle will 

reveal its sharpness and richness over time, reaching its peak in a few years

La Demoiselle
100% Sauvignon Blanc AOC Sancerre


