Les Fumees Blanches Sauvignon Blanc %

FRANGOIS

LURTON

—ART OF THE VINE—

Origin

Country France

Wine Region Vin de France
Winery Francois Lurton

Technical Data

Grape Varieties

Sauvignon Blanc

Type

Dry white wine

Bottle Sizes Available

375 ML, 750 ml, 1,51

Closure Screw cap
Maceration with the skins (8-12 hours). Pressing.
Vinification Racking. Cold stabilisation (8/10°C) for a few days -
Reincorporation of filtered with the fine lees. Addition of
yeast. Fermentation between 16-18°C.
Ageing On fine lees for a few weeks. Assembling and filtering.
Description
. An exceptional Sauvignon Blanc from Francois Lurton with
In Brief

an outstanding price to quality ration.

Tasting notes

Pale lemon colour. A varietal nose with tropical fruit -

passion fruit and fresh citrus fruit - grapefruit notes as well i P

as a hint of minerally. A fresh and elegant body with a [ AOQ

pleasant, long and fruity finish. L”]](,LS
anches

Food Pairing

SAUVIGNON BLANC

Excellent in combination with a variety of dishes - salads,
appetizers, fish and seafood, white meats and cheeses.

Notes
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