
VINTAGE 2023

REGION Valençay, Loire Valley, France

TECHNICAL DATA Alcohol 12%

APPEARANCE    Beautiful colour with green highlights.
NOSE     Powerful, intense aromas of white flowers 

and white-fleshed fruit, followed by more 
smoky and mineral notes with hints of gun-

     flint which complete the nose of this wine. 
PALATE     On the palate, white-fleshed fruit such as 

peach and apricot combines with cassis, 
enhanced by notes of citrus and exotic fruit. 
Maturation on fine lees brings power and 
length, while the malolactic fermentation 
gives a hint of hazelnut on the finish.

              

Valençay Blanc Val De Loire AOP

PAIRING Perfect with shellfish and seafood, grilled 
fish or fish prepared with sauces and white
meats.

ORDER CODE FR0771

LES PETITS PRINCES

VARIETALS 70% Sauvignon Blanc, 30% Chardonnay

www.huteau-boulanger.com

AGEING The wine is matured on fine lees for around 
2 months in temperature controlled stainless 
steel tanks.


