
S A N C E R R E  R O S É

L E S  G R A N D M O N T A I N S

VINEYARD
This wine comes from a terroir where the
Pinot Noir vines are planted on the crest
of south, southwest-facing slopes. This
privileged location produces a Sancerre
that we love to savor for its youth and
fruitiness.

GRAPE VAR IETY
Pinot Noir

TERROIR
Limestone called
"Caillottes"

WINEMAKING
- Hand-harvested
- Gentle direct pressing
- Fermentation at 18-20°C
- Aged in stainless steel tanks on lees until bottling

TAST ING
Our Sancerre rosé has a pleasant light salmon color.

The nose is marked by subtle aromas of red berries and exotic fruits, such as
fresh mango.

On the palate, we're seduced by delicious notes of cherry and raspberry... a
real treat!

AWARDS

Grills, cold cuts and Asian cuisine
Food pairing

Between 10 and 13°C (50-55°F)
Service temperature

2 to 3 years
Ageing

laporte-sancerre.com



Vintage 2023
James Suckling - 90/100

Vintage 2022
Wine Enthusiast - 90/100
James Suckling - 90/100

Vintage 2021
Wine Enthusiast - 90/100
ELLE à Table - Gold
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