Appellation: SAUMUR  BLANC
Vintage :  2015
Grape varietal : Chenin 100%                           Alcooholic content :  13.5 %

Average  age of the vines :  35 years               Total acidity level :  4,65 g/l

Yield :  35 hl / ha                                                 Residual sugar level : 1.5  g /l

Type of soil : Clay and Limestone                     Bottling date : March 3rd, 2016 with 20 mg of SO2

Winemaking
Grapes harvested manually with several picking.

Pressing, clearing and then the alccoholic fermentation is partly made in large oak barrels of 500 liters and partly in stainless steel tanks.

Ageing on lies
Tasting notes

Colour : Pale yellow 

Nose : White fruits (peach, pear,) after shaking, we can find notes of white flowers
Mouth : Suppleness, fruity with a nice balance between softness and freshness with a long and nice finish.
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Domaine  Bourdin EARL    Thierry et Lydie  CHANCELLE , 27 rue des martyrs 49730 TURQUANT

tel: 02 41 38 11 83   -  06 17 29 08 16   fax: 02 41 51 47 71   email: domaine-bourdin-chancelle@orange .fr
