
La Java des Grandes Espérances is the ideal wine for festive 
occasions ! Made ofoccasions ! Made of 100% Sauvignon blanc harvested at their 
best maturity in Touraine in the Loire valley, La Java des 
Grandes Espérances is a “buddy wine”: lively, fruity and 
generous.

Vinification/Maturing : 
Skin maceration for 12 hours, in 
order to extract the aromatic 
precursors, followed by pressing 
and then cold fermentation at 

around 15°C. The wine is matured on fine lees and 
stirred regularly, lending it a more unctuous tone.

Tasting notes : 
Pale gold colour with green highlights. The 
wine explodes on the nose with very typical 
Sauvignon Blanc aromas : exotic fruit inter-

mingled with subtle blackcurrant leaf  aromas. 
Very nice length on the palate, the white from la 

Java des Grandes Espérances is delicious and 
refreshing with notes of  grapefruit peel blended 
with pineapple. 
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Grape variety : Grape variety : Sauvignon blanc 100%.


