
Le Paradis, an intense cuvée thanks to exceptional soil, rare geology, and a south-facing slope in the heart of the Sancerre 

appellation.

Winemaking : 

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

Soil :

Clay-limestone soil covering 1.40 hectares.

Aromatics : 

Le Paradis, with its golden hue and bronze highlights, is lively and intense on the nose and reveals a rich palate with a 
precise and lingering finish—an elegant mineral expression of the limestone.

Pair it with seafood or shellfish, a fish casserole, or a Crottin de Chavignol, Le Paradis is a hedonistic wine whose 
roundness will continue to develop over the years.

Paradis
100% Sauvignon Blanc AOC Sancerre


