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Presentation 
 

Dénomination    IGP Val de Loire 

Producer    Tracy & Cie 

Terroir    Marls, Limestone, Clay, Silt 

Variety    Sauvignon Blanc 

Natural ABV     11,97 ° 
Acidity    3.71 g/l 

Vinification    Stainless steel  

Dry extract       19 g/l 

Residual Sugars                                         0.40 g/l  

      
 

2023 reminds us the magnificent balances of ancient times. A weather without excess of 

heat nor drought, rather exceptional until the harvest, allowed us to refine Sauvignons of 

a great purity, imbued with mineral and a delicate salinity.  
    

 

Vintage & Harvest: 

 
The winter of 2022-2023 offered a cold and wet weather, providing very good water reserves. 

At the end of February, temperatures rise, bringing an earlier spring and a rapid start of the vines. 

 

The first half of spring, well endowed with rain, will be followed by a milder period between 

May and June, which will greatly reduce the pressure of the vines. Summer will see a few 

episodes of rain, with alternating periods of very good weather. This will preserve a more than 

satisfactory sanitary state of the plant, with very good yields potentials, which will contribute to 

forging the balance of this vintage. 

 

The state of the Sauvignons harvested offers remarkable freshness, with a rather dry wine, 

accentuating the mineral. We can feel the historical profiles of Center Loire, where on certain 

vats, develops “smoky” notes as we perceived in great vintages such as 2014, or 2016. At the 

tasting, the wine is pure, the Sauvignon that have experienced only a very little stress, easily 

develops a great aromatic richness, both floral and delicious, with a beautiful intensity of fruit.  

 

 

The wine  
 

Bright, green reflects. 

Gently aromatic nose with some subtle floral notes of hawthorn, followed by the citrus.  

Crisp and fresh, the palate develops a rich texture and a good concentration. With some aeration, it opens on more exotic fruits 

(passion fruit, mango), followed by the green lemon that lovely highlights the freshness of this sauvignon. The finish is clean, 

delicate, delicately mineral.  


