Mollet - Maudry Pére & Fils Sarl

Roc de L bbaye

2005 Sancerre

Vineyard : Clos du Roc (53 acres)

(Southern exposure hillside)
The vines of the Clos du Roc vineyard
were the property of the Saint-Satur
Abbey from 1450 fo 1750 and are
considered to be the very craddle of
Sancerre wine.

Composition : 100% Sauvignon Blanc
(yield 4 tons/acre) L :
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the sense of lushness in the mid-palate leads A iy i

to melon and pear flavors. Lengthy overtones of
gun flint minerality resurface in the opulent finish.

The Clos du Roc vineyard has been in the Maudry family for ten generations.
Upon the death of Pierre Maudry, the vineyard was leased out to other
Sancerre producers until his grandson Florian rekindled the family business.
Florian has been transforming the ancient Abbey of Saint-Satur into a state
of the art winemaking facility. He studied oenology in Dijon and strives to
allow the uniqueness of the terroir to express its flintiness.



