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Grapes )
100% Pinot Gris Winemaker Notes B
Les Milets exudes the fresh, zesty style with crisp minerality /
Region/Appellation that is often emulated the world over. |
Reuilly |
/
Vi neyard |
Alcohol by vol . /
1;2%0 y volume The vines are 15-20 years old and are located on the left bank /
’ of the River Cher, South-West of Quincy. They receive a /
L . great amount of sunlight and are planted on the prominent / \
Drinking Window hillocks comprised of gravely alluvial deposits. All vineyard / |
2025-2026 processes are carried out in an environmental manner, 1 !

adapted to each terroir.
Tasting Guide r

°2 A A A AL Winemaking
Dry

Medum et Traditional vinification with cold static settling at low

temperatures in stainless still tanks and fermentation in small-
sized vats, where the vine stays on its lees for a short time.
Tasting note printed JOSEPH MELLOT
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20/04/2025 Food match REUILES

LES MILETS

Enjoy with crustaceans, asparagus risotto or goat’s cheeses.

HATCH MANSFIELD —

Hatch Mansfield Agencies Ltd New Bank House 1 Brockenhurst Road Ascot Berkshire SL5 9DJ
Telephone 01344 871800 E-mail info@hatch.co.uk www.hatchmansfield.com
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