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PROPRIETAIRES - VITICULTEURS

SANCERRE ROUGE
La Merisiere 2023

The wines of La Merisiére are rigorously selected at the estate by Alain and
Jérome PABIOT.
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Grapes: 100% Pinot Noir

Terroir : Clay-limestone (Caillottes...) and flint, in the villages of
Chavignol and Sury-en-Vaux. Vines on average 25 years old.
Cellaring Potential : 5 years.

Alcoholic Degree : 13% Vol.

Winemaking : “Vatting for around 10 days. Completion of the
alcoholic fermentation followed by malolactic fermentation in
tanks. Ageing on the malolactic lees for several months.”

Ageing : 1year in stainless steel tanks.
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@ Beautiful ruby colour.

> An expressive nose with notes of crushed strawberries.
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The palate reveals subtle peppery hints and indulgent red berry
@ flavours, with a lovely lingering finish.

“ﬁﬂ Pairs perfectly with charcuterie, red or grilled meats, and cheeses.
Serve at around 16°C.
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