Domaine de Sainte Marie

Cote du Jura Savagnin Ouille 2022
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WHITE FRANCE BURGUNDY  SUITABLE FOR
STILL WINE VEGETARIANS

TASTING NOTE

Freshness and the fruity flavours on vine
peach and pear, a slight salinity and lovely
length on mouth.

VITICULTURE

Clay-limestone soil.

VINIFICATION

It is matured in 4000L oak casks for 2 years. It
is topped up (ouillé), which means that the
barrel is full and that you can see the wine

SIzE 75cl inside when you open it and that the wine is

VINTAGE 2022 not in contact with the air. Therefore the

ABY 13.5% freshness and the fruity flavors of the Savagnin
) are saved.

GRAPE VARIETIES  Savagnin (100%)

CLOSURE Diam

SKU CODE M7146122

EXPRESSION White, Aromatic and Dry

COUNTRY France

REGION Burgundy

ALLERGENS Sulphur

SUITABLE FOR Vegetarians
CLOSURE Diam

PH 3.3
TOTALACIDITY  3.65¢/I Tartaric

RESIDUAL SUGAR (gl

Sku M7146122

enotria

WINES & SPIRITS



