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AOC SANCERRE

Piton White 
The nose offers very fresh notes of white fruit (peach, pear).
These are complemented by notes of exotic fruit and citrus.
From the attack to the finish, the sensation on the palate is

intense. The wine exhibits the characteristic freshness of our
wines, along with a lovely fullness on the palate. The mineral

finish lends this wine great length.

www.vallondesglauges.com

GRAPE: 100% Sauvignon blanc 

TYPES OF SOIL: Clay-limestone (80%) & flint (20%)

FARMING: Sustainable

PLANTING DENSITY: 7,000 plants per hectare 

YIELD: 55 hl/ha

HARVEST: Manual

AGE OF THE VINES : 40 years

VINIFICATION: In temperature-controlled

stainless steel tanks (10 months)

ALCOHOL CONTENT: 12.5% 

TOTAL ACIDITY: 4.60 g/L H₂SO₄

pH: 3,20 

AGING CAPACITY: 5 to 10 years

FOOD AND WINE PAIRINGS: Asparagus risotto, shellfish, stuffed

vegetables 

RATINGS: 90 Bettane & D & 91 Wine Enthusiast
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