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EARL Jean-Francois ROY f‘

Vigneron

Valencay ' Touraine

AOP VALENCAY
SYMPHONIE

@u‘ Grape varieties : Sauvignon Blanc 90%, Chardonnay 10%

Terroir : Limestone, Clay with flint

Surface : 8 ha

| 8 | Vinification : Mantained at low temperature to keep all the flavours
. _ .. ofthegrapes

Maturation : 6 months on fine lees in stainless steel tank

Tasting notes :
-Sight : Pale yellow with brilliant green highlights

TR -Smell : Intensity of citrus fruits with the scent of acacia flowers
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-Taste : An open attack with grapefuit and lemon taste, the finish
is vegetal, the whole gives a dry white wine

Wine pairing : It goes well with oysters, sea food, fish and goats’
Y@, cheese such as Valencay

VALENGAY Serve : 10°C
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A Ageing potential : 3 years
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