
Food Pairing

Tasting

Dry white wine
 Grape varieties: 85% Sauvignon

Blanc & 15% Sauvignon Gris
 Terroir: Gneiss 

Alc. Vol.: 12%

Vinification: 
Gentle pressing, cold settling,

slow fermentation in
temperature-controlled

stainless steel vats.

IGP Val de Loire

Color
Crystalline yellow.

Aroma
Beautiful aromatic freshness, notes of white flowers and
blackcurrant bud

Taste
Lively and aromatic, with beautiful tension and fresh vegetal notes.
Clean and refreshing finish.

Perfect with grilled or marinated fish.
Asparagus or crunchy vegetables.

Fresh goat cheeses.
Exotic dishes with mild spices.

In the Loire Valley, Dominique Martin,
the 4th generation of winegrowers, continues the

family legacy by blending traditional expertise with
technical innovations to craft authentic wines.

Sauvignon

This Sauvignon combines white and gray for a unique
aromatic harmony. High planting density and precise

training allow for perfectly ripe grapes.


