GRANDS VINS DE VOUVRAY

(HATEAU MONCONTOUR

VOUVRAY SPARKLING TETE DE CUVEE

GRAPES: 100% Chenin Blanc

90 WINE ENTHUSIAST

Nut and toast aromas lead to a smooth
palate, with creamed apple and
delicate orange zest flavors. Behind the
crisp acidity, there is a mature feel,
giving roundness to the delicious
aftertaste.

RECOMMANDED FOR:
- Any célébration
- Cocktail
- From the aperitif to the desert
- Oriental spicy dishes

Serve Between 8 and 10°C (50 to 54°F)
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