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CHÂTEAU DE 

THAUVENAY 
 

SANCERRE BLANC 2018 

VINEYARD 

GRAPE VARIETY :  Sauvignon Blanc 

TERROIRS :   Marne, clay-limestone 
 

HARVEST 

Controlled yiels between 60 and 65 Hl/Ha.  

Manual and mechanical harvesting in the morning freshness.  

Pneumatic pressing with selection of juices.  
 

VINIFICATION 

Maceration in small thermo-regulated stainless steel vats with pumping.  

Maturing on fine lees until bottling in the spring.  
 

TASTING NOTES 

Robe pale yellow.  

Nose expressive with a dominance of exotic fruits : pineapple, lychee …  

Mouth well-balanced with a nice lemony freshness. 
 

AGING POTENTIAL :  

Taste it young to enjoy its aromatic potential to the full.  

IDEAL SERVING TEMPERATURE : Serve between 10 and 12°C.  
 

FOOD & WINE PARING 

Suitable for an aperitif and with seafood, fish and shellfish… 

Cheese : Crottin de Chavignol.  

 

 

 

 

 

It is one of the rare châteaux in the Sancerre area. Located in Thauvenay, facing in 

Loire, its 18 Ha vineyard is entirely grouped around the château on a magnificent 

terroir dominated by limestone. 

http://www.langlois-chateau.fr/
https://www.facebook.com/langlois.chateau/
https://www.instagram.com/langlois.chateau/
https://www.youtube.com/channel/UC7pePY2GVaRpcOHSh5k3U0Q
https://twitter.com/langloischateau?lang=fr

