


Beyond the imprint of time 

 
It all begins here, in a cavity carved by 

the sea millions of years ago. 

Under this natural vault, the rock acts as 
a womb: it cradles time, shelters life and 
gives shape to the wine.The cave preserves 
an ancient spirit, that of the people who 

have passed by this way and left their mark 
on the stone. Monks, builders, winegrowers, 

all felt the promise of life here. 

Domaine La Perrière continues this 
tradition. Each harvest rekindles the 
dialogue between the raw material and 
the hand of man, between the strength 
of the place and the finesse of the 
craft. Blending, at the heart of the 

estate’s identity, becomes the language 
of this relationship: uniting, balancing, 

revealing. Because it is an art to 
translate the rock into emotion, to listen 
to its pulse until its beat becomes clear. 

Then, in the mineral coolness of the 
cellar, the wine breathes, matures and 
falls in step with the rhythm of time. 

It carries within itself the fire of the 
flint, guarding the memory of this place. 

 
Beyond the imprint of time  

resonates the echo of an eternity in motion.



Collective expertise 
 

Beneath the Verdigny hill, the cave 
acts as a mineral belly, a place of 

birth and transmission. Every day, it 
reminds us that wine is shaped in the 
depths, in contact with matter and the 
fluid motions that bring it to life. 

Here, the Saget family takes a 
thoughtful, understated approach to 

winegrowing based on an understanding 
of the natural habitat. In this 
natural environment, nothing is 

imposed: the vines are cultivated 
with respect for organic life, grass 

cover between the rows preserves 
the structure of the soil, and 

every operation in the vineyard is 
carefully considered. Observation 

always precedes action. This approach 
produces wines of great transparency, 
in which the substance, energised by 

the tension of the location, expresses 
itself with clarity. 

The blending work, the cornerstone of 
the estate’s expertise, also respects 

this ethos. It combines nuances, 
balances strengths and brings out the 
truest expression of the Sauvignon 
Blanc and Pinot Noir grapes. Each 

wine expresses the voice of the land, 
guided by a collective expertise where 

intention meets substance.



Mineral Energy 
 

Domaine La Perrière’s vineyards cover 43 
hectares in the communes of Sancerre, Saint 

Satur, Verdigny, Vinon, Veaugues, Crézancy and 
Bannay, in the heart of the Sancerre region. 

The land here is rugged and crossed by 
veins of limestone and beds of flint. This 
subterranean architecture is the foundation 
of the estate’s identity: the minerality of 
the flint, found in half of the soils, is 

the backbone of the wine, bringing precision 
and brilliance; the terres blanches bring 
depth and power; and the caillottes bring 

precision and tension. Decisions are made on 
a plot-by-plot basis: ploughing is adapted 
to the underlying subsoil, wildlife and 

vegetation cycles are constantly monitored, 
and deep rooting is encouraged. Sustainable 
viticultural practices extend this approach, 

encouraging natural vigour rather than 
suppressing it. 

In the cellar, our craftsmanship comes 
to the fore. Each terroir is vinified 

separately to preserve its own voice. The 
fermentation work is carried out with 
care, and ageing is designed to build 

texture without losing tension. Then comes 
the blending, a critical moment when our 
collective expertise comes into its own: 

tasting, comparing, balancing. This is where 
the La Perrière signature takes shape: a 

pure, luminous style driven by the energy of 
flint and the sensitivity of the human hand.



SANCERRE

Grape variety 
Sauvignon Blanc 100%.

Soil 
Chalky and siliceous soil with “caillottes”.

Production technical data 
Direct pneumatic pressing. Cold 

settling for 48 hours. Low temperature 
fermentation. Aging on fine lees for 3-4 

months before bottling.

Tasting notes 
Bright appearance with green highlights. 

Well-balanced and fruity on the nose 
with aromas of white flowers, vineyard 

peach and acacia. On the palate, this 
wine is supple and well-structured and 
develops mineral and white fruit notes.

Perfect food pairings 
Zander or pike in beurre blanc, salted 
sea bass, grilled red mullet, a platter 

of seafood, crottin de Chavignol goat 
cheese. This wine can be enjoyed when 
young but will also age well for 3-4 years 

after bottling.

Serving temperature 
From 10 to 12°C

Grape variety  
Pinot Noir 100%.

Soil  
Chalk and Limestone.

Production technical data  
100% hand picked. The 100% destalked 
grapes undergo cold maceration. They 

then ferment for around twelve days at a 
temperature of 30°C, pumped over twice 

a day. Ageing last 6 months on average 
in oak casks from the Allier and Vosges 
forests which have been used for 2 to 3 

vintages. The wine is fined but not filtered.

Tasting notes  
Lovely ruby colour. Well-balanced and 
subtle on the nose, with red berry and 

wild strawberry aromas. Smooth on the 
palate, with nice, smooth tannins with 

spicy notes.

Perfect food pairings 
Grilled tripe sausages, chicken curry, 
eggs poached in red wine sauce and 

mushrooms, farm cheeses. This wine can 
be enjoyed when young but will also age 

well for 5–6 years after bottling.

Serving temperature 
From 13 to 14°C

BO R N  I N  T H E  S H A D OWS  A N D  SC U L PT E D  BY  T H E  RO C K ,  T H I S  SA N C E R R E  CA R R I E S  T H E  L I G H T  O F  T H E  AG E S ,  RO OT E D  I N  T H E  M E M O RY  O F  T H E  P LAC E  T H AT  G AV E  I T  L I F E .



SANCERRE

Grape variety  
Sauvignon Blanc 100%.

Soil  
Silica.

Production technical data  
After cold static settling for 48 hours, the clear 
must ferments in temperature-controlled vats 

between 18 and 22°C for around ten days. 
Three weeks later, we start to pump over the 
fine lees to give the wine freshness, fat and 

finesse. This phase lasts five months.

Tasting notes  
This cuvée, with its bright appearance, is a 

fine, well-balanced, fruity wine with aromas of 
citrus and gun flint. On entry to the palate, the 
wine is fat, marked by very mature, supple and 

sophisticated substance.

Perfect food pairings  
Perfect with fish from the Loire River, 
salmon trout, turbot in beurre blanc, 

sea bream, salmon and crottin de Chavignol 
goat cheese.

Serving temperature  
From 10 to 12°C

H E W N  F R O M  S T O N E  A N D  I N F U S E D  B Y  I T S  B R I L L I A N C E ,  T H I S  S A N C E R R E  V I B R A T E S  W I T H  A  M I N E R A L  R E S O N A N C E ,  K E E N  A N D  S H A R P  A S  A  F L I N T  B L A D E .



SANCERRE

Grape variety  
Sauvignon Blanc 100%.

Soil  
Silica.

Production technical data  
After a gentle pressing, 40% of the must is 

fermented in new 300-litre oak barrels from 
Allier. The wine stays in barrel for 8 to 9 months 

and the lees are stirred regularly to give the 
wine weight and complexity. To preserve the 

character of Sauvignon, the other 60% of the 
must is vinified and matured with a particular 

care in steel vats.

Tasting notes  
This wine, which is well-rounded with notes of 

ripe fruit and light vanilla, shows an astonishing 
fullness in the mouth. This incredible 

complexity will develop even more over the 
years. There is great fineness and delicacy 

which create a rare wine.

Perfect food pairings  
This wine best accompanies the most refined 

of dishes, such as lobsters or prawns. After 
several years of ageing, it will be the ideal 

accompaniment to fried foie gras.

Serving temperature  
From 13 to 14°C

A  F R A G M E N T  O F  F L I N T  F O R G E D  B Y  F I R E ,  T H I S  S A N C E R R E  S T A N D S  T A L L  L I K E  A  S T O N E  D E F Y I N G  T I M E .  S O L I D  A N D  M O N U M E N T A L ,  I T  I S  S C U L P T E D  T O  T R A N S C E N D  T H E  E P H E M E R A L .



SANCERRE

Grape variety  
Pinot Noir 100%.

Soil  
Chalk and limestone.

Production technical data  
Harvesting is carried out by hand with a meticulous 

first sorting of the grapes carried out in selected 
parcels of old vines. Once they arrive in the cellars, 

the grapes are unloaded from the vibrating bins and 
sorted again, this time on a table where six people 

select only the very best grapes. Fermentation 
takes place over 3 weeks in stainless steel tanks 
used exclusively for the purpose. The cap is left 

uncovered and punched through at the start of the 
vatting period followed by regular pumping over 

operations throughout the alcoholic fermentation 
period. The wine is then aged in 300L oak barrels 

for a minimum of 12 months.

Tasting notes  
The wine develops aromas of black cherries, 

blackcurrants and crushed blackberries. Full and 
generous on the palate with a slightly spicy finish. Very 
good length with lovely balance and very silky tannins.

Perfect food pairings  
It will go perfectly with a nice cut of beef, spicy 

chicken or duck à l’orange. After a few years’ 
ageing, it will make a lovely match for fillets of cod 

or red mullet served with ratatouille.

Serving temperature  
From 13 to 14°C

B O R N  O F  C L A Y,  S C U L P T E D  B Y  W O O D ,  T H I S  S A N C E R R E  E X P R E S S E S  I T S E L F  T H R O U G H  T H E  G R A C E  O F  T H E  W I N E M A K E R ’ S  W O R K .  B O L D  A N D  M A J E S T I C ,  I T  E M B O D I E S  A  T R A N S G R E S S I O N  F U L L Y  E M B R A C E D .



VERDIGNY - 18300 SANCERRE
TÉL. +33 (0)2 46 62 03 03

WWW.DOMAINELAPERRIERE.FR


