
 

« CUVEE DE SILEX » VOUVRAY 2005 STILL WINE 

 
 
Appellation : VOUVRAY 2005 «Cuvée de silex » Still Wine 
 
Terroir : Clayish-silicious 
 
Grape variety : 100% Chenin Blanc 
 
Average yield : 40 hl/ha. 
 
Vinification : Fermented ans matured in thermo-regulated vats. 
  
Alcohol : 13 % /vol 
 
Residual sugar : 5 g/l 
 
Total acidity : 4.5 g/l (tartaric acid) 
 
Food suggestions : aperitif, meats, fish, crustaceans, fish sauce, goat cheese. 
 
Best time for drinking this wine : Now, can be aged for 3-5 years 


