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SPORANGE

Wine Type White Wine

Vintage 2021

Style Crisp, Dry Whites

Country France

Region Southern France

Grape Variety Sauvignon Blanc

ABV 12.50

Closure Natural Cork

Allergens Sulphites

Method Biodynamic

Product SKU DBPPLUSPOR21

TASTING
NOTES

Like an orange wine, the whole bunches of grapes are freshly put in vats in
the absence of oxygen. Each grape grain will thus be able to carry out its
own fermentation. Subsequently, a very light crushing will gradually release
the fermenting pulps, like the sporangia of ferns that release their spores to
reproduce. Finally, the stalks will bring their aromas and kinesthetic
sensations during a slight maceration phase finalizing the expression of our
terroir.

Food Matches

http://www.jascots.co.uk/download-wine-list


Shellfish, Grilled Prawn & Mushroom Risotto

GRAPE Sauvignon Blanc

Sauvignon Blanc is a renowned white grape variety grown all
around the world. It is known for its bright acidity, herbal notes, and
citrus flavours. Sauvignon Blanc wine can be light-bodied,
refreshing, and easy to drink, or complex and rich with layers of
flavours and aromas.

View More Wines With Sauvignon Blanc Grapes

Share This Wine

https://www.jascots.co.uk/c2/buy-wine/filter-region/68/
https://twitter.com/home?status=Sporange, Domaine Blanc Plume, Cotes Catalanes IGP,: https://www.jascots.co.uk/p4263/sporange-domaine-blanc-plume-cotes-catalanes-igp/ (via @JascotsWine)
http://www.linkedin.com/shareArticle?mini=true&url=https://www.jascots.co.uk/p4263/sporange-domaine-blanc-plume-cotes-catalanes-igp&title=Sporange, Domaine Blanc Plume, Cotes Catalanes IGP,&summary=Like an orange wine, the whole bunches of grapes are freshly put in vats in the absence of oxygen. Each grape grain will thus be able to carry out its own fermentation. Subsequently, a very light crushing will gradually release the fermenting pulps, like the sporangia of ferns that release their spores to reproduce. Finally, the stalks will bring their aromas and kinesthetic sensations during a slight maceration phase finalizing the expression of our terroir.&source=Jascots Wine Merchants

