
COUNTRY  
France

VARIETAL
Sauvignon Blanc

SOIL TYPE
Clayey-sandy soils in the eastern Loire Valley

VINEYARD
On the edge of Sancerre AOP, It perfectly represents the 
typicality and uniqueness of Loire Valley Sauvignon Blanc

HARVEST
Manually harvested & sorted

VINIFICATION 
After a slow pressing, cold settling is carried out. Fermen-
tation takes place at low temperature in stainless steel 
vats to preserve the aromas of this grape variety. The 
wine is aged on its fine lees until spring.

TASTING NOTES
This wine full of freshness offers an intensely fruity and 
delicious palate that won't break the bank for a "Baby 
Sancerre". Pleasant minerality with zesty acidity. Pair it 
with raw oysters or some nice goat cheese to start your 
night the right way.

ABOUT THE WINEMAKER
Domaine des Sardelles is a family estate created in 1990 
and located in the town of Sainte Gemme in Sancerre, 
on the eastern side of the Loire Valley. Today Cyprien 
Perchaud and his two uncles are in charge of the do-
maine. They are cultivating 8 hectares of vines currently 
converting to organic farming and will get their certifica-
tion in 2025. They work with respect for the plants and 
the soils, leaving natural biodiversity. They regulate the 
yield in order to obtain healthy grapes to produce high 
quality wines.

Cyprien Perchaud
IGP Val De Loire
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