
LE DOMAINE SAGET
POUILLY-FUMÉ 2016

Pouilly-Fumé (Loire Valley), France

A beautiful straw color with bluish tints. The
nose opens with intense aromas of a floral
bouquet of iris, followed by fruity notes of
white peaches and passion fruit. The
palate is soft at first, then blossoms into a
balance of fruit and floral notes with
earthy and mineral notes typical to the
limestone terroir. Long complex finish.

Excellent with grilled sea bass with fennel,
sole meuniere or scallops. Decant and
serve at 54°F.

100% Sauvignon Blanc

SAGET LA PERRIÈRE
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