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Domaine Michel Redde & fils Pouilly-Fume "Les
Toupées" dry white 2018

Product price:

€234.00

LEs
I"JD OUTTIP IE RS Product features:

Area: LOIRE

Winemaker: Michel Redde
Vintage: 2018
Appellation: Pouilly-Fumé

BLANC FUME DE POUILLY

— Color: dry white
Unit Price: 30-50 €
__.x’?'ﬁ*}f-fﬁaﬁ. #.-‘E'!"r_ Size: 75cl

organic or not: sustainable agriculture
Cépage dominant: sauvignon

Product short description:

A taut and mineral sauvignon, a dream for sommeliers as it pairs effortlessly with all kinds of
dishes, from seafood to cheeses...

Product description:

PRESENTATION OF DOMAINE REDDE
+ ALL ITS OTHER WINES IN STOCK

Domaine Michel Redde & fils Pouilly-Fumé "Les Toupées" dry white 2018

Technical sheet written by the domaine:
Grape variety: 100% Sauvignon

Lieu-dit: "Les Toupés"



https://www.vigneronsdexception.com/en/1177-michel-redde-sancerre-and-pouilly-fume
https://www.vigneronsdexception.com/en/1177-michel-redde-sancerre-and-pouilly-fume
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Terroir: Oxfordian limestone with Villiers slabs, Jurassic period, also known as "Caillottes", located in
the municipality of Saint-Martin-sur-Nohain.

Age of the vines: 35 years
Yield: 40-45 hl/ha
Harvest: Manual in crates of 10-12 kgs.

Vinification: Vinified and aged in large casks and demi-muids for 10 to 12 months on fine lees.
Alcoholic fermentation between 18 and 20 °C.

Tasting: It is recommended to decant it to bring out its pure and saline minerality.

Cellaring potential: 10 to 15 years..
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