
Mézy 
Sauvignon Blanc Réserve de Primes 

 
VINTAGE 
2024 

 
GRAPE VARIETY 
100 % Sauvignon Blanc 

 
TERROIR: Loire 
Soil: Silex, Terres blanches 
Altitude: 100-200 m 
Vines: 10-15 ears  
Southeast and Southwest exposure 

WINE MAKING 

Mechanical harvesting. 
Pneumatic pressing of the harvest 
Vinification in temperature-controlled stainless steel vats  
(constant low temperature during vinification 15 to 16°C). 

 
ALCOHOLIC DEGREE 
13,5 % vol 

 
TASTING NOTES 
This wine has subtle floral aromatics lifted by a smoky lemon 
note and a streak of wet slate. The palate is lean and bright, 
with flashes of grilled lemon peel, smoky flint, and notes of 
cut grass. The finish is lifted by bright acidity and a touch of 
white pepper. 

 
WINE AGING 
2-3 years 
 
WINE PAIRING 
It is an amazing aperitif, goes wonderfully well with exotic dishes, 
poultry, salads and fish. 

 
SERVING TEMPERATURE 
6° - 8°C

SARL BOURGOGNE SELECT 
1699 D RN6 - F.71570 

LA CHAPELLE DE GUINCHAY 

 
 


