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WINE & FOOD

Food & Wine pairing : Vin d’apéritif par excellence, this 
sparkling wine could accompany an entire meal and pair 

scallops and cheese. It is also a good partner with small puff 
pastries or fruits tarts.
Aging potential : 2 to 3 years depending on the vintage.

TASTING NOTES

TERROIR & FARMING

(called « perruches »).

A dry and fruity sparkling wine with delicate bubbles...

delicate bubbles. On the nose, this Crémant delivers 
 

(champagne method) tradition. The disgorgement only occurs after 18 to 24 months of maturing 
« sur lattes » in underground cellars.
Our Crémant de Loire is Brut, although not agressive with 7 grams of residual sugar.

WINEMAKING

Domaine Éric Louis - 26 rue de la Mairie, 18300 Thauvenay

+33 2 48 79 91 46 - contact@sancerre-ericlouis.com - www.sancerre-ericlouis.com

GRAPE VARIETIES
80% chenin et 20% chardonnay

Serve at 8°C 
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