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Wine: Le Charme Vouvray AOC 
Producer: Le Chais de Saint André
Vintage: 2009
Grape: Chenin Blanc 100%

Alcohol: 12%
Soil Type
Limestone overlaid with Mari, a mixture of clay and limestone) sometimes mixed with sand and gravel. Where limestone is dominent,white wines grow.
Vouvray Touraine District Northern banks of The Loire.

Tasting notes

Rounded and supple on the palete. Notes of citrus particularly grapefruit and crystalised fruit quince and green apples. If cellared for some years evolve into tertiary aromas of honeysuckle quince lanolin, Crisp and fresh A delightful wine smooth and well rounded.
Food pairing
Fish or crustaions with Hollandaise sauce or slow cooked baked chicken baked in a white wine ,lemon, herb marinade with fettuccine alfresco and roasted asparagus also chicken with a creamy sauce matches this famous wine.
Serving temperature

10-11Le Charme Vouvray°C  
(Indeholder sulfitter)
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