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Les Garennes is a 2-hectare p|ot with Sauvignon Blanc
south-western exposure in the vi||age of
Vinon. The terroir of "Caillotes" (large
limestone stones), on which the Sauvignon C|ay soil rich in stones
Blanc vines are planted, is highly reflective
of daylight. As a result, the berries ripen
quickly and evenly to produce this floral,

spicy Sancerre Blanc.
picy

- Low-pressure pneumatic pressing
- Cold static settling
AB - Fermentation with a selection of yeasts specific to each estate plot

AGRICULTURE - Aged in stainless steel tanks for 9 months on lees
BIOLOGIQUE

The wine has an elegant golden hue with silver highlights.

The nose offers cha||<y, citrus notes, with a hint of orange zest.

lts generosity shines through on the palate, with fresh notes of bitter orange
and long, complex minerality.
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Food pairing
Lightly roasted turbot fillet with young vegetables, scallops marinated in
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ginger.
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- Service temperature
Between 11 and 13°C (52-55°F)

m Ageing

I 6 to 8 years
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Vintage 2023
James Suckling - 92/100 pts
Wine Spectator - 92/100 pts

Vintage 2022
Wine Spectator - 91/100 pts
Wine Enthusiast - 90/100 pts

Vintage 2021
Wine Enthusiast - 93/100 pts

laporte-sancerre.com



