VINO & spol.

POUILLY-FUME

[puji-fymé]
vinarstvi / winery CHATELAIN
[Satlen]

Francie, oblast / region Loire, podoblast Pouilly-Fumé
[luar]

Rodinné vinafstvi Chatelain s vice nez 300letou historii dnes vede jiz 12. generace, v Cele s Vincentem
Chatelainem. Vinarstvi obhospodaftuje pfiblizné 30 ha vlastnich vinic v apelacich Pouilly-Fumé a Sancerre
AOQC. Vinice lezi prevaziné na jilovito-fosilnim podlozi s vysokym podilem pazourku (silex), ktery vinlim
dodava jejich typicky minerdlni charakter.

Vsechna vina s oznacenim Pouilly-Fumé jsou vyrabéna vyhradné z odridy Sauvignon Blanc.

The family-owned Chatelain winery, with over 300 years of history, is now led by the 12th generation,
headed by Vincent Chatelain. The estate manages approximately 30 hectares of its own vineyards within the
Pouilly-Fumé and Sancerre AOC appellations. The vineyards are mainly planted on clay-fossil soils rich in flint
(silex), which give the wines their distinctive mineral character.

All wines labeled Pouilly-Fumé are produced exclusively from the Sauvignon Blanc grape.

Apelace/appellation: Pouilly-Fumé AOC

v A
H Odrlda/variety: Sauvignon Blanc
[5‘,;‘./,,‘,-‘_ Popis/description: Elegantni mineralni aroma tony

luéniho medu. Harmonicka plna, krémova chut s
dlouhou mineralni dochuti. / Elegant mineral aroma
with notes of meadow honey. Harmonious, full,
creamy palate with a long mineral finish.

Podavat pfi/serving temperature: 10-12°C

Doporuceni k jidlu/recommended food pairing: salaty,
dribez, ryba, mofské plody / salads, poultry, fish,
seafood

Klima/climate: chladné kontinentalni klima s mirnym
oceanskym vlivem / cool continental climate with
slight ocean influence

J Pada/soil: hlinita pada se silicemi a pazourkem /
C; 2 // loamy soil with silica and flint (silex)

patelac) Nadmorska vyska/altitude: 200-300m

POUILLY-FUME

Vinifikace/vinification: fermentace v nerezovém tanku
s kontrolovanou teplotou 16-18°C / fermentation in
stainless steel tanks with controlled temperature at
16-18 °C.
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