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m _;jf_ Anjou9¥%: 2021

3 Years 6°C /40 °F -
! . EPC AOP Anjou
: 91 cé;:::?:s Chenin Blanc 100 %
2

8 ha - Yield: 50 hl / ha
Terroir: Schists & Sandy Clays

Domaine des Trottiéres

Fermentation stopped when 9,5 % is reached.
Low temperature wine making process

v Alcohol : 9,5 % Vol.
v' Total acidity:4g /L
v' Sugar:45g/L

Chenin Blanc. Fine and velvety on the palate, delicious and round.

. Sustained golden yellow color. Citrus and floral aromas express the delicacy and freshness of
Fresh, aromatic, and refreshing, ideal as an aperitif or for the brunch.

@ Exotic food

E” Fourme d’Ambert

W\ Fruit pie, cakes & fruit salads
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