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DETAILS OF PRODUCTION
Langlois-Chateau own this exquisite property and its 15 hectare vineyard on the VINTAGE
flinty ‘silex’ soils which characterize Sancerre. Located in St-Gemme en Sancerrois 2022
in the north western part of the Appellation, the vineyard entirely surrounds the
Chateau, and the plot’s usual yield is around 50-55 hl/ha. This is the only Sancerre STYLE
Chateau located on a 100% flint terroir, in Sainte-Gemme-en-Sancerrois, north-west White
of the Appellation. It’s 15 Ha vineyard is grouped on a hillside facing due south.
Both hand and mechanical picking are used. The grapes are then pressed delicately BLEND OF GRAPES

using a pneumatic press with selection of the best juice. The fermentation occurs
in small thermo-regulated stainless steel vats and the wine is matured on the lees
until bottling in spring.

100% Sauvignon Blanc

WINEMAKER

Francgois-Régis de Fougeroux

TASTING NOTES ALcoHoL
13.5%

Pale yellow. A very expressive nose, perfectly typical of the Sauvignon blanc grape
variety, with floral and citrusy fruit notes of grapefruit. On the palate, very good
balance and freshness, with pleasant saline length.

How TO SERVE

A terroir of flint brings this wine a mineral flavour. Ideal with Crottin de Chavignol
cheese, grilled fish and shellfish. It is also a wonderful accompaniment for more
exotic dishes (Japanese, Indian etc.). Serve between 10 and 12°C. Fruity in its youth,
this wine is good to keep for 3 to 5 years.

www.langlois-chateau.fr




