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ANDRE DEzAT & FiILS

PROPRIETAIRES RECOLTANTS A VERDIGNY
| 8300 SANCERRE - FRANCE
PRODUIT DE FRANCE

15% \“b] CONTAINS SULPHITES 750 m[

The Sancerre wine region is located
200km south of Paris. On the left bank of
the Loire River. The vineyards stretch
over 2770 hectares, spread over 14 wine
growing districts

E— . Andre Dezat works 2 hectares of Pinot
Noir, on soils composed of 80% Flint and
20% Caillots. This wine is produced from
fines of average age of twenty five years. °’

%&-’%g The harvested grapes are hand sorted, and

go thru a short cold maceration before
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Mo Bt i 1. T i pneumatic pressing, and, depending on the
AN year, they use the “saignee” bleeding pro-
e - cess of a maximum of 20% of the total vol-
[ i Pmacin ol Faance ume. Alcoholic fermentation ( about 30
L . days) at controlled temperature of (16-19
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