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Domaine Didier Dagueneau "Silex" dry white
2022 (3 bottles) 

  

Product price:  

€525.00  
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Product features:  

Area: LOIRE
Winemaker: Louis-Benjamin Dagueneau
Vintage: 2022
Appellation: Vin de France
Color: dry white
Unit Price: + 50 €
Size: 75cl
organic or not: sustainable agriculture
RVF: 96/100
Cépage dominant: sauvignon
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Product short description:  

Cuvée mythical. The crystalline purity of flint clay, and the magic of Dagueneau on top of that.
Upset with his appellation "Pouilly-Fumé", the winemaker has labeled this cuvée since the 2017
vintage as "Vin de France"... which changes nothing about the contents of the bottle and adds a
very poetic back label to the evocative interline :-) 96/100 RVF.

  

Product description:  

PRESENTATION OF DOMAINE DAGUENEAU
+ ALL ITS OTHER CUVEES IN STOCK

Comments on this 

Domaine Didier Dagueneau "Silex" dry white 2022

RVF Guide to the Best Wines of France 2026 (Sept. 2025) : 96/100. Silex remains, as usual, the
most impenetrable of them all.
Compact, with impressive stature, it will gradually relax in the bottle to unleash phenomenal power in
the coming years. One of the great recent vintages from the domaine.

Technical sheet written by the domaine :

Text from the back label:

https://www.vigneronsdexception.com/en/1075-domaine-didier-dagueneau-pouilly-fume
https://www.vigneronsdexception.com/en/1075-domaine-didier-dagueneau-pouilly-fume
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"Too...! Not enough...?
Or not enough too!?
Unacceptable in any way...
A star abandoned by its own, this Wine, then, exists only in the waking dreams of Enthusiasts who find
their pleasure in the loving quest for infinite authentic enjoyment..."

Classification : Vin de France.

Surface : 4 ha

Soil type : large raw flint mixed with very compact clays

Grape variety : sauvignon

Average age of vines : 60 years

Harvest date : from September 16 to 26

Density : 7000

Training : Guillot Poussard

Vinification : Fermentation in wood followed by one year of aging in barrel, then 11 months in tank.
Rest in bottle for 6 months.
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