
Domaine du Pré Baron, Touraine Sauvignon
Blanc

Producer: Domaine du Pré Baron
Winemaker: Guy & Jean-Luc Mardon
Country of Origin: France
Region of Origin: Loire
Grapes: Sauvignon Blanc 100%
ABV: 13%
Case Size: 6x75cl
Vintage: 2015
Suitable For: Vegetarians and Vegans

Closure Type: Screw Cap

The One-Liner
Textbook Sauvignon Blanc.

Tasting Note
This Sauvignon has a beautiful perfume; crushed blackcurrants and gooseberries on
the nose, followed by an intense, fresh palate.

Producer Details
Jean-Luc is the 5th generation at this family Domaine of 45 hectares in Oisly, Touraine. He has been at the helm
for 20 years and his father Guy started working with Boutinot in the '80s. He is a quiet, fastidious winemaker
which shows in the quality of his wines. He is certified by Terra Vitis, which is a rigorous code of conduct for
sustainable wine-making covering all aspects of production from vine to bottle.

In The Vineyard
100% estate grown-fruit from 25 year-old-vines,
vineyards are on sandy soils on clay subsoil.

In The Winery
Grapes are harvested at optimum maturity after
careful analysis and tasting and gently pressed. 20-
25% will be macerated on the skins, depending on
the characteristics of the vintage. Fermentation is
slow at 18°C for three weeks in stainless steel vats.
There is no malolactic fermentation. Wines are
matured on their fine lees until bottling in the
following spring.

Food Recommendations
Best enjoyed in a hammock.

Awards & Press
2014 Vintage: 2015 International Wine Competition - Bronze

2013 Vintage: International Wine Challenge 2014 – Bronze

2012 Vintage: Sommelier Wine Awards 2014 - Bronze

2012 Vintage: Sommelier Wine Awards 2013 - Silver

2008 Vintage: Sommelier Wine Awards 2010 - Gold list & By the Glass Award



2012 Vintage: "Fresh and aromatic, with nettles, herbs and minerals alongside spice and citrus notes. This is
full and rich, with a good finish" Sommelier Wine Awards 2014, Judges Comments

2012 Vintage: " 'Honeysuckle and ripe peaches on a warm summer's day. Very quaffable,' said The River
Café's Courtney Stebbings. Alongside its plump juicy fruit, Nicolas Vierne of The Orange found 'inviting
aromas of lemon and grapefruit on the nose and fresh acidity on the palate'. " Sommelier Wine Awards 2013,
Judges Comments

 2008 Vintage: "An honest, well-made wine with an aromatic nose. 'Big herbaceousness with soft white spices
and good acidity. Great value for money too' said Louise Gordon." "There have been a few unusual matches
with this dish over the years - but this year's Touraine Sauvignon astonished our judges with how well it went
with the umami-laden food." "'The food is rich and the wine lifts it, but it really picks up the celery note from the
stock, and it's important that the wine has a bit of fruit to it, otherwise it would be overwhelmed. I would never
have thought that this would work - but it's a seamless match.' Hamish Anderson, Tate Group - paired with
mushroom risotto." Sommelier Wine Awards 2010, Judges comments

Notes
2015 brought great richness to the Loire's wines; whilst this is lovely and ripe, there is plenty of
acidity to keep things fresh.


