
            

 

 

Give time all its power 

 

Sancerre Blanc 2023 
Les Démalés 

 

Powerful and delicious 
 
 

 
Sauvignon Blanc. Vines 50 years old on average. 

 
 Single plot cuvée (2022 was the first vintage available): plot facing south on 
Kimmeridgian Marls. Simple Guyot pruning, disbudding, mechanical work of 

the soil under the rows, grassing between the rows. 
 
Manual harvest, pressing, cold settling, aging on fine lees for 12 months in 
amphora from Italy of 1600-litre then 6 months in stainless steel tank. 
 

Pale yellow robe with golden highlights. 
The nose is initially discreet, with delicate floral notes accompanied by hints of 

honey, beeswax, and caramel. With aeration, the bouquet gains intensity and 
complexity, revealing aromas of beeswax and flowers, as well as nuances of candied 
citrus and citrus zest. The whole is rounded out by subtle toasty and pastry notes. 
The texture is slightly grainy, offering plenty of volume and beautiful structure. Notes 
of milky caramel dominate, creating a luscious sensation. The finish, marked by 
present tannins and a touch of sweetness, prolongs this impression with aromas of 
candied fruit, citrus, honey, and caramel. 
 

 Ideal to accompany a rack of lamb with honey and mustard, a citrus risotto or 
monkfish with curry and coconut milk. 

To be enjoyed now or over the next 5 years at a temperature between 10 and 12°C. 
 

Vert de vin n°31 : 91-92/100 (2023 vintage) 
Decanter 2025 : 88/100 (2022 vintage) 

             Vert de vin n°26 : 90-91/100 (2022 vintage) 
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