LES

BOURSICOTTES

‘Silex’ Sancerre

Sancerre AOC, Chavignol, France

GRAPE VARIETY
100% Sauvignon Blanc

TASTING NOTE
Beautiful honeysuckle,
elderflower and lime
highlight the showy
nose. Crisp, flinty
minerality is balanced
with refreshing verbena,
candied peach and a
touch of pink grapefruit
on the long finish.

FOOD PAIRING

Pair with herby salads,
roast chicken, pork
dishes and goat cheese,
like Crottin de Chavignol,
if you can find it!

LES

BOURSICOTTES

LES

BOURSICOTTES

LES

BOURSICOTTES

‘Silex' Sancerre

Sancerre AOC, Chavignol, France

GRAPE VARIETY
100% Sauvignon Blanc

TASTING NOTE
Beautiful honeysuckle,
elderflower and lime
highlight the showy
nose. Crisp, flinty
minerality is balanced
with refreshing verbena,
candied peach and a
touch of pink grapefruit
on the long finish.

FOOD PAIRING

Pair with herby salads,
roast chicken, pork
dishes and goat cheese,
like Crottin de Chavignol,
if you can find it!

‘Silex’ Sancerre

Sancerre AOC, Chavignol, France

GRAPE VARIETY
100% Sauvignon Blanc

TASTING NOTE
Beautiful honeysuckle,
elderflower and lime
highlight the showy
nose. Crisp, flinty
minerality is balanced
with refreshing verbena,
candied peach and a
touch of pink grapefruit
on the long finish.

FOOD PAIRING

Pair with herby salads,
roast chicken, pork
dishes and goat cheese,
like Crottin de Chavignol,
if you can find it!

LES

BOURSICOTTES

‘Silex’ Sancerre

Sancerre AOC, Chavignol, France

GRAPE VARIETY
100% Sauvignon Blanc

TASTING NOTE
Beautiful honeysuckle,
elderflower and lime
highlight the showy
nose. Crisp, flinty
minerality is balanced
with refreshing verbena,
candied peach and a
touch of pink grapefruit
on the long finish.

FOOD PAIRING

Pair with herby salads,
roast chicken, pork
dishes and goat cheese,
like Crottin de Chavignol,
if you can find it!

LES

BOURSICOTTES

‘Silex' Sancerre

Sancerre AOC, Chavignol, France

GRAPE VARIETY
100% Sauvignon Blanc

TASTING NOTE
Beautiful honeysuckle,
elderflower and lime
highlight the showy
nose. Crisp, flinty
minerality is balanced
with refreshing verbena,
candied peach and a
touch of pink grapefruit
on the long finish.

FOOD PAIRING

Pair with herby salads,
roast chicken, pork
dishes and goat cheese,
like Crottin de Chavignol,
if you can find it!

‘Silex’ Sancerre

Sancerre AOC, Chavignol, France

GRAPE VARIETY
100% Sauvignon Blanc

TASTING NOTE
Beautiful honeysuckle,
elderflower and lime
highlight the showy
nose. Crisp, flinty
minerality is balanced
with refreshing verbena,
candied peach and a
touch of pink grapefruit
on the long finish.

FOOD PAIRING

Pair with herby salads,
roast chicken, pork
dishes and goat cheese,
like Crottin de Chavignol,
if you can find it!

7/12/2024



	Slide Number 1

