CHENIN

VAL DE LOIRE

REMY PANNIER

MAISON FONDEE EN 1885

Chenin
2022

COLOR:
Pale yellow with green highlights

AROMAS:

Fermentation and lemon notes

PALATE:

Vivacious attack with delicate citrus notes and a long finish

FOOD PAIRING:
Aperitif
Seafood

Sweet desserts

SERVING TEMPERATURE: 11°C
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WINE

WINE STYLE: Dry white

GRAPE VARIETY: Chenin

WINE MAKING: Direct pressing and careful

Racking. Transfer under neutral gas (inerting) and
fermentation in stainless steel vats protected from

oxidation

MATURING: Rapid racking after fermentation to preserve
freshness

ALCOHOL: 11% vol

RESIDUAL SUGAR g/L: <3



