
� �������	
�� �
��������

 
 

� ����  
 

 
 

The following wines and vintages are available : 
 
 
 

~ Dry Vouvray  2006 (Silver Medal in Paris) 
2005 

     2002 (Gold Medal in Paris) 
2000 (Silver Medal in Paris) 
1999 (Silver Medal in Paris) 
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~ Medium Dry Vouvray 2006 
2005 

     2004 
     2003 
      
 

~ Sweet Vouvray  2005 
2003 

     2002 
 

~ Very Sweet Vouvray    ���������	
��
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       2005 

2003 
2002 
1997 

       1996 
       1990 
     ��
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      2003 

1997 
       1996 
~ SparklingTraditional Method    
 

BRUT & Medium Dry Vouvray 
 

~ Sparkling Traditional Method Vouvray �������   
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Vouvray is a very characteristic wine that is served cool. 

 
 

DRY VOUVRAY 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Type of vinification : 
 
DRY VOUVRAY comes from clay-limestone plots with a high density of flint stones.  This soil 
produces fast-maturing wines.  The grapes are pressed for 2 to 3 hours. Then decanted, the 
unfermented wine is put in oak barrels for spontaneous fermentation with temperature control. 
The wine is bottled in the spring after being racked two or three times and finely filtered. 
 
Ageing potential : 15 years or more in cellar. 

 
Description : 
 
Pale yellow wine with an iridescent colour that provides a fresh nose revealing the flint stone 
harmoniously mixed with lemon and grapefruit.  On the palate, this ropy wine reveals the 
freshness and the mineral aspects with a slightly acid last note.  This dry wine is delicate and 
well-balanced. 
 


