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! Domaine des Grandes Espérances («High Hopes Estate») certainly lives up to its name. Child

I prodigy of the Saget La Perriére stable, the estate adopts a liberal, poetic style. With its unde-

I niably contemporary spirit, it is sustainably farmed, in line with the Terra Vitis approach,
French pioneer of sustainable viticulture. But even if good sense is at the heart of the estate’s

l inspiration, pleasure is no less important. The wines are generous and festive, exuding charm

| and promise. High hopes indeed...
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Terroir/Grape variety : 100% Chenin Blanc from flinty clay soils.

Production : The grapes are harvested by hand, transported in 10kg crates and
then slowly pressed. The juices undergo their first fermentation in stainless steel
tanks and are aged for eight months on the lees before their second fermenta-
tion in bottle in the purest "méthode champenoise" (champagne method) tradi-
tion. Because our grapes are picked at perfect maturity "liqueur d'expédition” is
not needed and we are able to produce an Extra-Brut sparkling wine. Ageing
"sur lattes" lasts for a minimum of 24 months.

Tasting notes : The long ageing period results in very fine, delicate bubbles. On
the nose, this crément is complex and very typical of the Chenin Blanc grape
variety, delivering light aromas of flowers and white fleshed fruit. Very fresh on
entry to the palate, becoming more and more powerful, with a taut, saline finish.
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POUILLY = SANCERRE = TOURAINE = ANJOU = MUSCADET




