Les Folies Vouvray

Maison Alain de la Treille

France - Loire Valley - Vouvray

This is our newest Loire valley project, with an Eco friendly lightweight bottle and a screwcap.

Les Folies Vouvray is stunning with its elegancy and freshness which is carried through the
ripe fruity palate, manned with hints of honey and apricots.

Appellation

Wine Type

Varietals

Age of Vines

Agricultural Practices

Soil type

Vinification

Production

Pairings

Specifications
Vouvray
White
100% Chenin Blanc
Average 15 years
Sustainable
Clay and Limestone

Classic settling to keep and reveal the terroir. We produce
a part of this cuvee with 12 hours skin maceration and
another part from directly pressed grapes. Low temperature
wine making (15-16°) for part of the cuvee and under wood
in a fresh cellar to emphasize the aromas. Kept in vats on
fine lees to develop the aromas through

micro-oxygenation.

500 (9-liter cases)

Les Folies Vouvray goes well with Asian food, fishes,
charcuteries, BBQ pork spareribs or simply as an
aperitif.

Codes, Weights and Measures

Mage nofA

bund or type

UPC 7 84585 03146 7
Units/Case 12
Unit Size 750 mL
Container bottle
SCC 107 84585 03146 4
Case Weight 33
Cases/Pallet 50
Layers/Pallet 10
ABV 11.50%
SRP i 5106r.ngL9 BL(J)iS e
2024.05.20
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