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Domaine des Trois Noyers, AOP Sancerre, Rosé,
2015

AOP Sancerre, Vallée de la Loire et Centre, France

Run for three generations by the same family (Georges, then Roger and since 2004
Claude Reverdy-Cadet), this 10 ha property, located in Verdigny, produces Sancerre in
the three colors.

PRESENTATION
Pure gourmandise!
That's certainly what you'll think when you taste this superb Sancerre roseé,

VARIETAL GM: No.
Pinot Noir 100% Contains sulphites. Does not contain egg or egg products. Does

not contain milk or milk-based products.

SERVING
Serve between 8 to 10°c (48 to 50°F)

AGEING POTENTIAL
Enjoy all year long

TASTING
Crispy notes of strawberry gariguette and wild raspberry. A touch of blood orange and some floral

notes of poppy complete this rural picture. Its fruity and delicious mouthfeel is a definite asset to
this wine.

FOOD PAIRINGS
With Asian dishes or sautéed vegetables,
Perfect match : Prawns sautéed with garlic and candied lemon.

S DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY
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