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POUILLY FUME GRANDE CUVEE DES EDVINS 2015

Cuvée Prestige
WINEENTHUSIAST - 90 points _ Wine Enthusiast

.
BOURGES

& - Silver Medal _ Sommelier Wine Awards
@ - Bronze Medal _ Decanter World Wine Awards

Founded in 1513, Domaine Joseph Mellot is a historic, family-owned wine estate
located in the Centre-Loire vineyard of Sancerre. Successive generations of the
Mellot family have refined their unique savoir faire, leading to the Domaine being
recognized as the foremost producer of and an ambassador for the Grands Vins du
Centre-Loire. Expressing the quintessence of their terroirs, Joseph Mellot wines have
gained international renown and distinction for their excellence.

With a strong and responsible commitment in a sustainable viticulture, Domaine
Joseph Mellot has been awarded ISO 14001 certification with its vineyards attaining
level 2 Environmental Certification.

e VITICULTURE:

e Grape variety: Sauvignon blanc e The Domaine oldest vines
e Area: 2.4 hectares
° Terroirr Coteaux de caillottes Sustainable Agriculture is a responsible

approach, which optimizes the qualitive
result while controlling inputs, taking into
e Way of farming: Sustainable consideration the protection of health and

agriculture - tillage the environment.

argilo-calcaires

WINE-MAKING AND AGEING:

e Fermentation and ageing in oak

e Harvest time: Beginning of barrels
October The wood used for the barrel ageing comes
e Destemming: Oui from the local oak forests (Allogny and Saint-
Palais).
TASTING:
=@ 4~ Clear golden colour @ Fresh aftack, liveliness and
fullness

Delicat d | .
L> elicate and compiexnose Pineapple and hazelnut notes

Notes of brioche and

Nice minerality in finale, with a
hazelnut

lot of freshness and finesse
Subtle notes of exotic fruits

FOOD AND WINE PAIRING:

fﬁﬁf;’m-z Saffron and crayfish risotto, sea sauerkraut or Bouillabaisse

USEFUL ADVICES:

e Serving temperature: From 12 to 14°C
e  After pouring this wine, allow a few minutes of aeration to liberate
its aromas and enjoy!
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JosePH MELLOT,
I DOMAINE ENGAGE DANS
\“‘?ff{*f_f LE DEVELOPPEMENT DURABLE.
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