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G R O W I N G  A R E A

Le Marsure Vineyards 

(rocky and flat soil).

G R A P E  VA R I E T I E S

100% Sauvignon Blanc.

A L C O H O L

13% vol.

H A R V E S T  P E R I O D

First 10 days of September.

Y E A R  O F  P L A N T

1989.

V I N E YA R D  D E N S I T Y

5.400 vines per hectare.

T R A I N I N G  S Y S T E M

Guyot. 

H A R V E S T  M E T H O D

Manual, into shallow boxes.

V I N I F I C AT I O N

Brief, chilled maceration (5 °C), 36-hour  

gravity settling, inoculation of cultured  

yeasts, fermentation at 18-18,5 °C, 3-month 

maturation sur lie.

M AT U R AT I O N

At least 4 months’ maturation in steel,  

followed by bottling and 1 month’s bottle ageing 

before release.

C O L O U R

Greenish yellow, typical of the variety.

N O S E

Complex, clean edged, with excellent varietal 

character, exhibiting nuances of sage and  

green pepper;with age, develops notes of peach 

and vanilla.

PA L AT E

Dry, elegant, appealing, well-structured  

and warm.

S E R V I N G  S U G G E S T I O N S

Full-flavoured first courses, rice dishes with 

savoury fish or with vegetables (particularly  

with asparagus) and fish in general.

S E R V I N G  T E M P E R AT U R E

10-12 °C.

S A U V I G N O N
I G T  V E N E Z I A  G I U L I A


