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Wine: Muscadet Sèvre et Maine Sur Lie
Producer:  Domaine Gadais Père & Fils
Vintage: 2011
Grape: Melon de Bourgogne 100% 

Alcohol: 12%

Vinification and maturing
On their  wines around 30 years of age, the grapes always attain full ripeness very quickly. Following a cold static settling of 24 hours, the use of carefully selected yeasts allows for a slow fermentation. During 12 to 15 days, temperatures are maintained between 18-20(C  to conserve the wine´s full aromatic potential. Ageing on lees up until spring lends the wine pearls and aromatic complexity.
Tasting Notes

On the nose fresh and fruity aroma with notes of apple and citrus. Light, clean and fruity taste of apple and grapefruit.
Food pairing
Seafood, as well as fish, either grilled or served with a sauce ( in particular, the traditional beurre blanc sauce of Nantes. We also recommend that you try this wine with Asian cuisine
Serving temperature
8-10(C 

(Indeholder sulfitter)
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