
COMTE DE LA CHEVALIERE
SANCERRE BLANC AOC - 2024

GRAPE VARIETY
100% Sauvignon Blanc

Direct pressing. 3 weeks low temperature fermentation in stainless-steel vats.
Light filtration. 

TASTING
A fresh nose of white flowers and white fruit.
The same notes are found on the palate, with a fine minerality.
A typical Sancerre cuvée .

SPECIFICATIONS
12% ALC BY VOL 
Service : 11°C

FOOD AND WINE PAIRINGS 
Seafood and fish, goat cheese.

NOTES AND RATINGS 

L'ABUS D'ALCOOL EST DANGEREUX POUR LA SANTÉ. A CONSOMMER AVEC MODÉRATION.

Our cooperative was created in 1963. 

Today nearly 75 winegrowers who represent 250 ha of vines are partners of the company. These vines are
growing in all the villages and in the most beautiful terroir of the area: stony slopes of the hills which
overlook the Loire River (longest river of France).

This vineyard is a real unique palette, rich in potential and diversity where the Sauvignon Blanc and Pinot
Noir grape varieties find the best elements to grow.

The wines produced in our perfectly equipped cellars, with the passion and know-how of our winemakers,
show the best and the variety of the Sancerre appellation: richness, aromatic intensity, finesse and balance.
Leading producer of the AOC, nearly 2 million bottles leave our cellars every year for the happiness of our
customers around the world.
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