Domaine Bonnard

Sancerre Blanc 2025

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

Sancerre

75cl

2025

13.5%

Sauvignon Blanc (100%)
Diam

L6906125

France

Loire

Sulphur

Vegans, Vegetarians
Diam

3.83g/I Tartaric
0.364g/I

L6906125

()OO @

WHITE FRANCE

STILL WINE

LOIRE SUITABLE

FOR VEGANS

TASTING NOTE

Lively and long on the finish. It’'s nose is
redolent of white flowers with citrus notes and
pear notes on the palate for overall harmony.
The wine is pale gold in colour. To enjoy the
vivacity and fruit, drink between 1 and 3 years.
To best bring out all of the aromas and
flavours, avoid over chilling it.

VINIFICATION

The wines originating from each of these
terroirs are vinified separately in order to allow
each one to fully express its characteristics.
They are then blended so that their respective
qualities complement each other to give
balanced wines. Fermentation takes place at
low temperatures, and the wines are aged on
fine lees.

FOOD MATCHING

Perfect match for fish, seafood, white meats
and cheeses, even strong ones.
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