Doemaine Saulerean
Rose Sancerre

Vineyard location: Crézancy, Bué and Sancerre

Soil: Clay and siliceous (« Terres rouges »)

Grape variety: Pinot noir

Winemaking: the Rosé is made using the direct
press method. The winemaking is the same as for

the white Sancerre.

Tasting:

v'The color:

Light pink colour with bright
reflections.

v'The nose:

Open and complex nose, aromas of
strawberry and raspberry

v'The mouth:

Nice balance between volume and
tonicity . Some citrus fruit aromas.
The finish is fresh and dynamic

Suggestion: Very good match with
salads and BBQ meats. Perfect for
“aperitif”.

How to serve it: At 9° C to 10° C.
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