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Valencay EARL Jean-Francois ROY Touraine

Vigneron

AOP VALENCAY
ALLIANCE

Grape varieties : Pinot noir 60%, Gamay 30%, Malbec 10%

=2y Terroir : Siliceous clay

Surface : 2 ha

. |  Vinification : The grapes are hand-picked and placed in the tank.
They are kept under temperature control at 25°C during 21 days.
The three grape varieties are assembled before fermentation

Maturation : 10 months in oak barrel

Tasting notes :
-Sight : Purple and bright
-Smell : Toasted, vanilla and red fruits

|

Jean Francois ROY

-Taste : Silky and elegant, tannins are supple

Wine pairing : This light red wine goes well with white and grilled
Y@, red meats and goat cheeses

X;{\ Serve : 15-18°C
VALENGAY
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