
 

« Sauvignon Blanc » 

 2015 

 

 

ORIGIN 

Loire Valley, France 

 

APPELLATION 

AOC Touraine 
 

VINEYARD 

35-45 year old vines are 

planted on a stony 

hillside, in clay, silica, and 

sandy soil 

 

BLEND 

100% Sauvignon Blanc 

 

FARMING 

“Culture Raisonée” 

Yields are kept low. 

Grapes are hand 

harvested and 

destemmed 
 

WINEMAKING 

Maceration and 

fermentation take place in 

temperature-controlled 

steel vats 

 

AGING 

Aged on fine lees in 

stainless steel tanks  

 

ALCOHOL CONTENT 

12% 
 

 

 

  

 

  

 

 

 

 

 

 

 

 

XAVIER FRISSANT  

 

 

ACCOLADES FOR 2018 

International Wine Report – 91 Points  
“The 2018 Touraine Sauvignon was sourced from vines planted in 

clay, silica and sandy soils.  Bright and lively, this brings with vivid 

aromas of lychee, lime zest, wet stones and white floral notes all 

bursting from the glass.  On the palate this is nicely balanced with a 

lovely combination of bright acidity and fresh tropical fruits all 

leading up to the mouthwatering finish.” -I.W.R. 

 

 

 

Xavier Frissant’s Touraine ‘Sauvignon Blanc’, is truly exquisite. 

In the glass, the wine has a pale shimmer in appearance. It 

reveals an expressive nose filled lychee and linden flower. The 

mouth experiences an incredible blend of freshness and 

minerality with the addition of lively aromas of citrus and exotic 

fruit notes.  

This parcel of vines (lieu-dit) called “Les Pentes”, is planted in 

the southern Loire Valley on a stony hillside, in clay, silica and 

sandy soils. These soils contain a high proportion of stones 

which have great influence over the wine, evident in the striking 

minerality at the first sip. XAVIER & ISABELLE FRISSANT 

practice culture ‘raisonnée’ which is the practice of integrated, 

sustainable farming. They do so in order to protect the longevity 

of the ecosystem. Such practices include green harvesting, 

grass between rows to prevent erosion, and harvesting by hand.  

At harvest, the grapes are de-stemmed then pressed. Low 

temperatures are key for the winemaking, after which the wine 

is aged on fine lees in stainless steel tanks until bottling in 

March.  

Xavier Frissant’s family has been making wine in the Loire for 

over eight generations.  In 1990, after completing oenological 

studies in Carcassonne, Languedoc, Bordeaux, and Val de 

Loire, XAVIER FRISSANT began to develop a passion for natural 

methods of farming. Since then, he and his wife ISABELLE, 

have transcended their passion for natural farming into their 

now 27-hectare domaine.    

 

 
 

 

TOURAINE 


