
Satellite, a cuvée crafted from a blend of five super vineyard sites on the hillsides of Chavignol within the Sancerre 

appellation.

Winemaking : 

Hand-harvested, 100% barrel-aged for 9 months, then aged in bulk.

Soil :

Clay-limestone soil covering 2 hectares

Aromatics : 

Elegant nose, a golden hue with pale highlights, and a flavor of ripe quince and grapefruit that leaves a soft, refreshing 
fruitiness on the palate with notes of citrus zest and a crystalline, briny finish.

Pair it with oysters, a cassolette of langoustines, or Crottin de Chavignol cheese, and Satellite offers immediate pleasure 
that will slowly, over the years, reveal its full complexity.

Satellite
100% Sauvignon Blanc AOC Sancerre


