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NATURALYS SAUVIGNON BLANC

IGP Pays d’Oc

Winemaker’s note

Winegrower’s note

The grapes, harvested by hand, are pressed immediately after the
harvest.

After a cold static settling, the must is vinified in stainless steel tanks in
order to preserve the varietal aromas and the freshness of the product.

The temperature control also allows to preserve the freshness and the
integrity of the aromas.

Tasting notes

This wine has a clear color, bright with green
reflections, and develops fine aromas of citrus
(lemon and grapefruit) and yellow fruits. The
palate is quite fine and pure, well balanced and
designed. Fresh and full-bodied, the palate is in
harmony with the citrus aromas revealed in the
nose, which are accompanied by light notes of
menthol. Balanced, elegant, fine and round, the
persistent finish evolves towards notes of fresh
fruit and flowers.

To be enjoyed at 12°C as an aperitif, with shellfish
and seafood, grilled fish or fish in sauce, or with
goat cheese.

Grape Varieties

Sauvignon blanc

Driven by a life-long passion for the beautiful
wine-growing landscapes of the South of
France, Gérard Bertrand’s Naturalys collection is
a range of wines produced entirely from
Organic grapes.

Naturalys range is above all a collection of
premium wines, designed to ensure maximum
pleasure while reflecting the distinctive
character of the grape varieties and their terroir.
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