Arnaud COMBIER

Blanc-Sain

2025
Vin de France

AGRICULTURE
BIOLOGIGUE

Esprit Nature

This Chardonnay really showcases Arnaud’s
know-how in terms of textured and elegant
white wines.
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VIN DE FRANCE

PRODUCT OF FRANCE - PRODUIT DE FRANCE
WHITE WINE -VIN BLANC

A

13 % alcohol

100% Chardonnay

Clay limestone marl.
Vines: Organic practices.

Directly pressed / Vinified without sulphites /
Natural yeasts.

Maturing: In barrels and tanks without sulphites /
Sulphites added at bottling.

Aromatic and fresh, the wine is bursting with notes
of yellow fruits.

Initially round and full on the palate, developing into
a tonic freshness and tense finish.

The restaurant Salon in Copenhagen (Denmark)
recommends Blanc Sain with its dish « Dolphin »;
turbot, salmon and lobster en cro(ite on a bed of
spinach.

Recommendations: Serve between 53 and 56°F
Aging potential: At least 5 years.


https://saloncph.dk/

	Diapositive 1

