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DOMAINE GERARD FIOU
SANCERRE

SANCERRE ROSE

Organically grown and planted at high Pinot Noir
density on the flinty hillsides of Saint-

Satur, on the left bank of the Loire. Hand-
harvested. Flint

i

Age of vines: over 35 years.

Vinified in temperature-controlled stainless steel vats, this wine is aged on its
fine lees for 6 months.

With its raspberry aromas, this very fruity, refreshing rosé wine captivates
with its harmony. Perfectly balanced on the palate. Best drunk chilled, but
not iced, at around 10°C/50°F.

AGRICULTURE

BIOLOGIQUE L.
Food pairing
Tl!'"oif Sihx /A\Slan cursime
Salads

SANCERRE

Service temperature
10°C/50°F

Ageing
1-3 years

2023 - Wine Enthusiast - 90 pts

The wine's aromas of red apple, nectarine and orange blossom make for a nice
perfume. Additional notes of wet stone and white strawberry emerge on the
restrained palate. Made with organic grapes, this rosé would make a perfect
accompaniment to toasted-baguette slices topped with goat-cheese.

2029 - Wine Enthusiast - 89 pts

https://www.gerardfiou-sancerre.com/



