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QUINCY: GERARD BIGONNEAU

Gerard Bigonneau

TASTING NOTES

On the nose, aromas of citrus fruit, grapefruit, and of fresh lemon.
Striking on the palate with a beautiful body. A little roundness, but
which remains with a nice balance and liveliness at the end.

WITH FOOD

Grilled Fish, Seafood

VINTAGE 2023

REGION Loire

APPELLATION Quincy

GRAPES 100% Sauvignon

KEEPING Drink within § years of bottling. Serve at 12°C.

VINIFICATION Mechanical harvesting with a sorting of the grapes in the
vineyard beforehand. Crushing and destemming, pressing at
low pressure. The clarified must ferments in stainless steel
vats at 18°C. Aged on fine lees.

VITICULTURE Made by a Independent Vineyard (Vigneron Independant)

BOTTLE 75cl

VOLUME 12.5%
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