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Vouvray is a very characteristic wine that is served cool. 
 

 

DRY VOUVRAY 
 

For an aperitif, alone or in a “kir” and with: 
- shell-fish, 
- smoked fish, 
- dry or smoked meats, 
- “plain” fish or with a sauce, 
- White meats. 
- Asiatic foods 
 

MEDIUM DRY VOUVRAY 
 

For an aperitif, alone or with: 
- prepared meats, 
- fish with sauce, 
- poultry with “cream” sauce, 
- roast or braised white meats, 
- goat’s cheese, 
- Desserts (with almonds, apricot, quince, pear…). 
 

SWEET & NOBLE-ROTTED VOUVRAY 
 

For an aperitif, alone or with: 
- foie gras, 
- poultry and white meats in “cream” sauce, 
- goat’s cheese, 
- blue cheese, 
- Desserts (with honey, almonds, eggs, zabaglione…) 
 
 
 
 
 
 
 
 

SPARKLING VOUVRAY 
 

Traditional Method very dry “BRUT” 
- for an aperitif alone or in soft “kir” 
-  (Peach, vineyard peach, raspberry…), 
- dessert, 
- Throughout meal. 
 

Traditional Method Medium-dry 
- IDEAL for an aperitif, alone, 
- Dessert 


