LA SEIGNEURIE

Galop d essai

Saumur Champigny

2023 Grape variety

(Cabernet Franc

~ Terroir
Clay and limestone soil

Signature

The wine specificity

-~ Range of aromas 000@ ['reshness

(Y X ) Roundness
00 Fullness

CY ) Tannins

Light ‘omplex  Full-bodied

— Comments . .

What the wine promises

Shelf life

Storage Service

Fruity and balanced, this
nature wine, without added
sulfites, wafts aromas of red

10-12 ¢ 12-16 C

3 years

fruit such as Morello cherry

Food pairings

and raspberry. Fresh notes )
‘ asp Y How to elevate the wine

of licorice and peppermint
highlight the complexity in
mouth. The finish is smooth
with faded tannins.

Paired with poultry, fish,
grilled meats and fish, and
with charcuterie.
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