
«LE MARIGNY» VOUVRAY 2010 STILL WINE DRY

Appellation : «Le Marigny» VOUVRAY 2010 Still Wine Dry  

Terroir : clayish-limestone 

Grape variety : Chenin blanc 

Average yield : 40 hl/ha 

Vinification : 1/3 new barrels of 400 litres, 1/3 barrels 1 wine than 400 litres, 1/3 
barrels 2 wines 400 litres 

Alcohol : 13 % / vol 

Residual sugar : 2 g/l 

Total acidity : 7.5 g /l (tartaric acid) 

Food suggestions : Grilled fish, crustaceans, fish sauce 

Période optimale de consommation : Wait 2 years. Can be aged 10 years. 


