
REGION:
Sancerre, Loire Valley, France

HISTORY:
Famille Natter started in 1974 with just 1ha in the tiny town of 
Montigny, just outside of Sancerre. Now the family owns about 20ha. 
The terroir there is known for being rich in “terres blanches”, or 
Kimmeridgian marls. This soil gives great power to the wines, and a 
remarkable ability to age without oxidation. 

WINEMAKING:
The vines are about 40-year-old. 
Fermentation takes place in foudres. 
Long cold fermentation, indigenous yeasts, and ageing on the lees 
for about 8 months.

TASTING NOTES:
This is a very delicate and fine Sancerre. 
Displaying aromas of white fruits, flowers, and grapefruit zest. The 
finish is full of intermingled notes of minerals and citrus zest.
It is very elegant and seductive.

Famille Natter Sancerre
« Les Terres Blanches »

VARIETAL:
100% Sauvignon Blanc
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