i

i Sancerre Le Rabault Rouge
J()Sj:’H MELL(_)I

500 ANS D'HISTOIRE

2022 6x75¢l

Grapes )
100% Pinot Noir Winemaker Notes

Notes of black cherry and blackberry on the nose, whilst the
Region/Appellation palate is a wonderful expression of Pinot Noir with gorgeous
Sancerre mouth-feel and silky smooth tannins.
Alcohol by volume \/ineyard
13.00%

The grapes are grown on a unique terroir within Sancerre, on
very steep slopes with a flint rich soil. All vineyard processes

Residual Sugar are carried out in an environmental manner, adapted for each

less than 2 g/I

terroir.
PH Winemaking
3.2-34
The grapes are harvested at optimum ripeness before
Total Acidity vinification at the winery. Vinification takes place under
47-5.4g/| monitored conditions, to ensure a smooth extraction of =
c tannins. Maceration takes place over a period of 25 days to _— JOSERH ME/LLOT
o ) achieve excellent balance and finesse. =" ..
Drinking Window ", SANCERRE
2025 - 2026 o
Food match = | casalt
Tasting Guide Grilled and Roasted Red Meats —
B C D E
This wine is a good match for patés, grilled fish, meats and red
Light Medium Full berry desserts.
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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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