BERNARD FOUQUET

Viticulteur

CRUDE VOUVRAY TRADITIONAL METHOD
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Appellation : Crude VOUVRAY traditionnal Method

Terroir : Clayish-limestone and clayish-silicious

Grape variety : 100 % chenin blanc

Vinification : Fermented and matured in therlo-regulated vats.
Alcohol 113 % / vol

Sucres residuels : 6.8 g/l

Food suggestions : Aperitif, Fresh fruit desserts,

Best period for drinking this wine : Nom. ; Can be aged for 3 years.
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