
            

 

 

Give time all its power 

 
 

Sancerre Blanc 2020 
Les Lots 

 

Bright with intense finesse 
 

Sauvignon Blanc. Vines of 60 years on average. In organic conversion. 

 
 Plot cuvée (2019 was the first vintage marketed): clay-limestone plot of 
Terres Blanches particularly well exposed. Simple Guyot pruning, 

disbudding, mechanical ploughing of the soils under the rows, grassing between the 
rows. 
We took the time to observe and accompany this very special plot. Its old vines 
demand vigilance and respect. The grapes give it back to us with their strong 
expression. 

 
Manual harvest, pressing, cold settling, aging on fine lees for 12 months in 
2000-liters “foudre” (huge oak vats) then in tank for 6 months. 

 

 Very ripe citrus notes, profile marked by a nice minerality that brings tension 
and a nice freshness. 

 

 Ideal to accompany noble crustaceans such as lobster or scallops. 
Drink now or over the next 5 years at a temperature between 10 and 12 ° C. 
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