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13% | 6 x 75cl | Cork

Sauvignon Blanc 100%

Vegetarian, Vegan

Domaine de Maltaverne produce Sauvignons 
with an appealing balance of ripeness and 
finesse.
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PRODUCTION

The vineyards are planted on Kimmeridgian soil (fossilised clay-chalk, superb for low yields and 
mineral content) and face south-southwest, giving increased exposure to the sun. They are fertilised 
organically. Harvesting is done partly by hand and partly by machine, depending on the vintage. 
Vinification is old fashioned and hands off. Fermentation is done by indigenous yeasts and is followed 
by naturally occurring malolactic fermentation. This helps to soften the wines by converting the 
harsher acids to more palatable ones. Most unusually for a producer of Loire Sauvignon Blanc, 
winemaker Gilles Maudry believes in allowing full malolactic fermentation to run its natural course. 
The wine remains on its fine lees for 15 months after harvest, intensifying and enriching the flavours 
to balance the incredible freshness.

 

TASTING NOTE

A pronounced nose of citrus with a herbaceous and flinty edge. The palate is rounded with lemon 
flesh, a touch of stone fruit and lovely Sauvignon grassiness and flint notes. A lingering finish with 
both fruit and minerality present until the end.
 

FOOD MATCH

Goes with just about anything! Traditionally salmon, mussels or crab/lobster and chicken or veal, but 
also mushroom dishes, particularly an omelette.

 

NOTES


