CHATEAU DE SURONDE - LA CREATION

ANJOU

Anjou
7 ha
Brioverian shale

Organic production
Single Guyot pruning.
Manual de-buuding and deleting. Green harvest

100% chenin

Gentle pressing and separate fermentation’s
in stainless steel vats.
Assemblage upon tasting

8 month on fine sediment in stainless steel vats
1/3 in barrels

Acacia flowers and broom. taste of honey, white
fruits, pear and almonds. A sharp, lively wine
with body

Wine Consultant : Derenoncourt Consultants since 2015
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