Sauvignon Blanc Canned Wine 2024
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WHITE FRANCE LOIRE SUITABLE FOR
STILL WINE VEGETARIANS

[Image not available] Harvested in the early morning to retain as

much quality as possible, the Sauvignon is
pressed, settled and racked off gross lees
before fermentation in stainless steel.
Fermented at a cool temperature, 15 degrees,
to keep the aromatic compounds found in this
wine. It is then kept on fine lees to build
texture and help stabilise the wine.

Free run juice fermented in stainless steel with

24 x18.7¢l

2024

1%

Sauvignon Blanc (100%)
Ring Pull (cans)
M3114824

White, Crisp, Dry and
Refreshing

France

Loire

Sulphur
Vegetarians
Ring Pull (cans)
3.35

5.6¢g/l Tartaric
3.3g/I
M3114824

innoculated yeast at cooler temperatures to
retain volatile aromatics. Wine racked off gross
lees to mature on fine lees with stirring to
develop balanced texture. No MLF or oak
contact to maintain fresh style.
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