DOMAINE TINEL BLONDELET
Arrét Buffatte

Pouilly-Fumeé

Technical information

Country: France

Region: Loire Valley
Appellation: Pouilly-Fumeé

Grape Variety : 100 % Sauvignon Blanc
Terroir : Kimmeridgian marls

POUILLY FUME

Age of the vines : 45 years
/4 rvet- Buffatte
Vinification

Domaine

Natural cold settling of the must, fermentation at low TINEL-BLONDELET
temperature, pumping-over, successive stirring of the

lees at the end of the fermentation. Thermo-regulated

stainless steel tanks. Late bottling for a natural

enrichment of the fine lees. No malolactic

fermentation.

Tasting notes

A robe of golden high lights. Mineral and fruity, white
flowers and citrus.

Best to Drink:
6 to 7 years

Wine pairing:
Serve with chicken and seafood dishes.
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