Pour le Vin

Sauvignon Blanc

Region:

G FROID DI

Sauvignon Blanc
ABV:

CANARD

What: MW ﬁW

These are wines made for sharing and

socialising, and their labels are great con-

versation starters! Froid de Canard means

“Cold like a duck’, or completely freezing.

The grapes are sourced from cooler sites in

the Languedoc where their flavors can de-

velop fully whilst retaining their deliciously Food Pairings:

zippy acidity. Drink on it's own well chilled with Kalamata

olives or with a Lebanese meze

Where:

Our French winemakers set out to source

a new range of wines which would be

delicious to drink on their own and also

complement food well. Their goal was to

make a wine with fine aromatics, pure fruit ]
expression, fresh acidity, varietal character Tasting Note:
and above all, a persistent finish. So the
winemakers headed to southern France,
specifically to the Vin de France region,
with plentiful sunshine that is famous for
producing quality wines of different varietal
style and terroir.

Classic, well-balanced Sauvignon blanc from
southern France with herbaceous aromas and
crisp green apples on the palate.

Barcode:

3430560011371

Sales Info:

750ml ,Casel2 ,31.57 Ib.
Palletization:

70 cases / 5 Layers

Boutinot www.boutinotwines.com




