
Menetou Salon Rouge
« Les Vignes Nobles » Sophie Bertin

Food & Wine
Serve to 15°C
Wine & food pairing : You can enjoy it with white roasted 
meats and cheese. Fish dishes make also a perfect match.
Aging potential : 3 to 5 years depending on the vintage.

TasTing noTes

Terroir & Farming
The vines are planted on a terroir of kimmeridgian marls and limestones recognizable by its 
thousands of remains of small oyster shells commonly known as “chicken ears”.

Fruit and crunchiness for a delicious wine ...
It reveals notes of fleshy cherry and wild strawberry. 
The palate is fruity and gourmand.
Good persistence on a hint of spice like pepper on the 
finish. 

Winemaking

Our Menetou-Salon red first spends a period of skin maceration in thermoregulated stainless 
steel tanks for 7 days. During the vatting, the cap is punched (« pigeage ») and the must 
pumped over (« remontage ») twice daily. The short vatting provides a bright red wine.
Then, we let the alcoholic and malolactic fermentation take their course in stainless steel tanks.
Once the fermentations are over, the wine matures in stainless steel tanks under nitrogen 
protection until spring.
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grape varieTy

100% pinot noir de Bourgogne

Courtesy of BIVC

This cuvee was born from the meeting of Eric Louis, Sancerre wine-grower and wine-merchant & Sophie Bertin, a deeply 
rooted woman in the Sancerre region...
Sophie means wisdom in Greek. We could assume that Sophie would give some of her wisdom to Eric but when Sophie 
& Eric work together, it ’s a more challenging atmosphere: - «Dare or not ?!» used to say Sophie, so Eric usually answered: 
- «Challenge accepted!» and created a more feminine cuvee with suppleness, subtlety and great elegance. 
Sophie’s wine was born !


