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Domaine Cordalllat Reullly "Dagobert" dry white
2022

Product price:

€114.00

Product features:

Area: LOIRE

Winemaker: Stéphane VAILLANT
Vintage: 2022

Appellation: Reuilly

Color: dry white

Unit Price: 15-20 €

Size: 75cl

organic or not: organic not certified
Cépage dominant: sauvignon

CORDAILLAT
f./»,,ﬁ/tp%;w, @7,,,.”

ol

y REUIESY

Product short description:

The great cuvée of the domaine in white, produced in only 2000 bottles. An opulent and
structured Sauvignon for aging, slightly influenced by oak barrel aging from local forests, in
accordance with the HVE certification of the domaine. Superb.

Product description:

PRESENTATION OF DOMAINE CORDAILLAT
+ ALL ITS OTHER CUVEES IN STOCK



https://www.vigneronsdexception.com/en/1250-domaine-cordaillat-reuilly
https://www.vigneronsdexception.com/en/1250-domaine-cordaillat-reuilly
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Domaine Cordaillat Reuilly "Dagobert" dry white 2022

Technical sheet written by the domaine:

PRESENTATION: Our beautiful cuvée of Reuilly white, made from old vines, and fully vinified in oak
barrels

THE VINTAGE
An ideally sunny vintage during the final phase of vegetation

LOCATION
This wine comes from our old vine located on the lieu-dit "Laleuf" in the municipality of Reuilly

TERROIR
Clay-limestone soil on a gentle slope facing the rising sun

IN THE VINEYARD
Grassed vines, managed according to the organic farming specifications

VINIFICATION

The harvest is fully destemmed, and the juice is directly placed in oak barrels, where both
fermentations take place

AGING

Ten months of aging in oak barrels. The tannins are intended to be light so as not to overpower the
aromatic sauvignon. For this, only 20% of the barrels are renewed each year (225 | and 400 | barrels)

SERVICE
Recipes for scallops, truffle omelettes, pan-seared foie gras, or stuffed capons

AGING POTENTIAL
Can be enjoyed now, up to 6 or 8 years
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