
2022 SAUVIGNON BLANC VAL DE LOIRE
L O I R E

“. . .well-integrated nose of white peach, green apple, orange 
and lemon citrus, wild thyme and honeysuckle. Red apple 
slice and dried grass add depth and complexity along with 
minerality on the finish.”

―  W I N E  E N T H U S I A S T

Domaine Roc de l’Abbaye, owned and operated by the Mollet family for 
multiple generations, is located in Saint-Satur, a village in the heart of 
Sancerre with winegrowing origins dating back to the 11th century. 

This benchmark Loire Sauvignon Blanc is sourced from the winery's 
vineyards in Oisly, in the heart of Touraine near the Cher river to ensure 
freshness and intense aromatics.

I M P O R T E D  B Y  D E M E I N E  E S T A T E S  |  S T .  H E L E N A ,  C A  |  D E M E I N E E S T A T E S . C O M

A P P E L L A T I O N  Val de Loire

V A R I E T A L  C O M P O S I T I O N  
100% Sauvignon Blanc

S U S T A I N A B I L I T Y  
Sustainable development initiatives focus on 
preserving the ecosystem, delivering quality 
and maintaining local heritage. The winery is  
recognized with two certifications — Haute 
Valeur Environnementale (HVE) and Vignerons 
en Développement Durable (CSR). Vegan. 

A G I N G  6 months on lees with frequent 
stirrings in order to conserve aromatic freshness 
and impart a smooth structure; no oak
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	Price: $0.00 National WBC


