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Chenin Blanc 100 %
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8 ha - Old vines (45 y.) - Yield: 35 hl/ ha
TerroiraSchists, sands

h Traditional wine making process
ZZmaN Ageing in tank: 8 months
v Alcohol: 11,5 % Vol.

v' Total acidity:4g /L
v Sugar:95¢g/L

TEAUX DU LAYON

Complex nose of acacia honey combined with floral aromas of lemongrass and candied fruit
(pineapple, apricot, quince). Good aromatic length, enlivened by slightly acidic notes of fresh
fruit. Rounded and full-bodied on the palate, always balanced by a clean, refreshing liveliness.

Foie gras.

Maroilles, Fourme d'Ambert, Bleu d’Auvergne

Poached figs with honey

"Galette des Rois" (Twelfth Night cake), nougat ice-cream, citrus fruit salad, fruit tart
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