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Melon blanc 100%

13 à 61 years old

10 ha

100% organic 

Sand, pebbles and clay over granite rock

100% by hand and selective grapes
Yield 39 hl/ha - Vintage 2022 
12° by vol.

Pressing selection, Natural Settling - Uses of native yeast
Temperature control fermentation in underground glass vat during 3
to 6 weeks

Underground glass vat with its lees during 8 at 14 months .
Total sulphites < 5g/hl

Our job of the grapevine and the wine expresses itself in this 
selection by a typical soil and a typical grape variety.
Selected from our soil of granite, this Muscadet Sèvre et 
Maine sur Lie is carefully developed to preserve its authenticity.
The color is pale yellow with green tints. The nose, of a nice
intensity and a big freshness, develops various aromas including
flower notes (acacia and rose), citrus fruit and white flesh. 
Slightly pearling on the mouth, fresh and slightly mineral, 
with a beautiful structure.

Seafood platter, baked oysters, marinated clams, fishs with 
lemon sauce. For the pleasure of sharing a drink.

8°C
Drink between 1 to 5 years and more !

Sélection des Cognettes
AOC Muscadet Sèvre et Maine

A wine that dances between minerality and subtlely   

Domaine des Cognettes – 25 route de St Crespin, Bournigal - France
Tel : +33 (0)2 40 54 45 62 Email : domainedescognettes@orange.fr

  Retrouvez tous nos vins sur http://www.domainedescognettes.com


