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AOP Sancerre

Vintage : 2025 Color : White

Grapes : 100% Sauvignon Blanc

ORIGIN
Domaine Girault is located in Bué a small village in the heart of the
Sancerre area. Pierre the current winegrower is from the 8th
generation and Adrien his son will follow once he will have achieved
his agricultural studies. It is 12 Hectares of the estate, the vineyard
is planted on the famous slopes “Grand Chemarin”, “Petit Chemarin”
and “Chêne Marchand” in the village of Bué, Thauvenary, and Vinon.

Crisp clean, fresh with intense aromas of lemon, lime, grape fruit, exotic
fruits, and green pepper. Long finish around limes and flinty notes.

TASTING NOTES

WINEMAKING
The pneumatic presses are filled with a carpet to limit the crushing of the
grapes. After cold settling (8°C) for at least 48 hours, the must ferment in
thermo-regulated vats. The fermentation time is about 40 days. The wines
are aged on fine lees during the winter and then racked in April. Bottled
during April and May.

AOP Sancerre Rosé
Le Grand Moulin

Color : Rosé     |     Grapes : 100% Pinot Noir

ORIGIN

A family-owned estate in Bué, at the heart of Sancerre in the Loire Valley. The Girault
family has cultivated its vineyards for generations using sustainable agriculture.
Cool-climate Pinot Noir produces elegant, crisp rosés that express the character of the
region.

TASTING NOTES

Pale pastel pink with brilliant clarity. Expressive aromas of wild strawberries, tart red
cherries, white peach, and fresh rose petals. Lively red-fruit acidity meets a pleasing
roundness on the mid-palate, leading to a clean, zesty finish with chalky, flinty
minerality.

WINEMAKING

Direct pressing or short skin-contact maceration, followed by temperature-controlled
stainless steel fermentation to preserve fresh fruit aromas. Soils: clay-silica and
Oxfordian chalky limestone (Caillottes). Alcohol: typically 12.5% - 13.5%, depending on
vintage.

FOOD PAIRINGS

Summer salads, raw tomatoes, grilled asparagus, charcuterie, cold cuts, grilled poultry,
light barbecues, and mildly spiced international dishes.


