ERROIRS s o
wine export (HATEAU MONCONTOUR

VOUVRAY - FRANCE

The Chdteau Moncontour vineyards spread over several villages in the Vouvray appellation and
over several terroirs. These diverse parcels measuring 130 hectares give the wine real variety
and structure, with varying aromas and characters. Each parcel benefits from special attention,
which means that the wines can be matured individually.

Central Loire Valley Vintage 2021 : After a series of solar-powered vintages, 2021
marks a return to the roots of Centre-Loire vineyards: their fruity freshness. This
vintage demanded the full attention of all those who spent the entire year contending
with fickle weather.

CHATEAU MONCONTOUR - La Manoca
DRY VOUVRAY 2021

GRAPES: 100 % Chenin

ABV: 12%

AGE OF THE VINES: From 20 to 45 Years
SOIL: Chalky & Clay-like located at Vouvray
WINEMAKING:

. Slow pressing at low pressure

. Must selection during the pressing phase

. Fermentation in tanks with temperature control (17°-18° Cel-
sius) during one month

. Fermentation is stopped when the right sugar-acidity balance
has been reached

MATURATION: Matured 3 months on the lees, with fining and re-
gular racking to give body to the wine

TASTING NOTES: Pale yellow color. Nose of pear and white flower.
Crisp and fresh in the mouth

FOOD PAIRING: Seafood, grilled fish, goat cheese asian food
To be served at 8°C (46°F)




