
 Château de Montfort's dry Vouvray “Les 
Rochères” is made only of Chenin Blanc grapes from the 
siliceous clay parcels around the village of Noizay. 	
The small bunches of golden grapes are harvested at 
optimum ripeness in order to obtain one of the softest 
cuvées. 	
Its pale gold appearance is perfectly transparent. Its fine 
and tangy aromas are delightful, with notes of white flowers, 
and offer a wonderful tasting experience when combined 
with a variety of fish and seafood in sauce. Serve well 
chilled at 8 to 10°C.  	
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