DOMAINE DU CLERAY

Designation :
Vintage :

Grape varieties :
Origin :
Vinification :

Soil :
Country origin :
Sensory characteristic :

@ Colour :
@ Nose :
e Palate :

Recommendations :
Serving condition in C°:
Alcohol content :
Acidity G/L :

Product code :

Bottle type :

Capacity :

Empty bt weight / size in mm: :
Full bt weight :

Case weight / size in mm :
Cubic Capacity :

Units per Case :

Number of layers :

Number of cartons per layer :
Number of cartons per palett :
Palett weight :

Bottle Barcode :

Carton Barcode :

SAUVION

Domaine du Cléray
2015

Sauvignon

Loire Valley

This wine produced from a blend of the finest must, low-
temperature fermentation with maximum protection from
oxydation after heavy washing. Matured on fine lees for
4 to 8 months.

Primarily clay and schist.
FRANCE

Very pale yellow.

Expressive with plant and floral notes developing over
aromas.

A fresh, fruity and floral attack on the palate. A smooth,
fresh and pleasant finish.

Raw vegetables, aperitif, fish, sea-food.
8-10°C
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Chéateau du Cléray-Sauvion, Eolie

44330 VALLET, France

Tél. +33 240 36 22 55 - Fax +33 240 36 34 62
sauvion@sauvion.fr - www.sauvion.fr
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