Francois Cazin
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APPELLATION CHEVERNY CONTROLEE
'WHITE LOIRE WINE
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A.O0.C Cheverny
Soil: siliceous clay, clay and limestone

Grapes: 80% Sauvignon Blanc, 20% Chardonnay
Yields: 55 hl/ha
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COUR-CHEVERNY

Appellation Cour-Cheverny contrilée
White [

Loire wine

o7 tﬁmrmr_ :
o fé?f(wm(ﬁ.f

Mis en bouteille & lo propriéé
w’é‘ f‘yr;..’a}" ﬂ%ﬂrméfﬂf/
Acl2%HL viscueur o fr

France

PRODUCE OF FRANCE oo

A.0.C Cour-Cheverny

Soil: siliceous clay on limestone

Grape: Romorantin

Vines: 40 years old with one 80 year old parcel
Yields: 50 hl/ha

Vinification: Fermentation in concrete tanks. Aged on the lees for 4 months in barrel then 12 more
months in concrete tanks.
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PRODUCE OF FRAMCE LANDD

A.0.C Cour-Cheverny "Cuvée Renaissance"

Soil: siliceous clay on limestone

Grape: Romorantin

Vines: 80 years old

Yields: 40 hl/ha

Vinification: Fermented in stainless steel. Aged 12 months in barrel.



