
101 Rangs 2017, Château de Tracy

Price
£76.00
Code
TRAC045

Produced from a very careful selection of grapes picked from the oldest vines around the Château, grown on a terroir
of Flint. Only 1500-2000 bottles are produced of this outstanding Pouilly Fumé.

Tasting Notes:

Pale yellow with gold reflects. The nose is very fresh, starting with fern and rhubarb, and has a nice minerality. After a
short breathe, floral scents such as elderflower appear. The mouth is massive and chiseled, filled by intense exotic fruit
flavours, coconut and toasted almonds. This vintage shows a perfect balance between power and elegance, offering a
delicate lemony and flinty finish.

www.houseoftownend.com/wines/type/white-wine/101-rangs-2017-chateau-de-tracy



Specification

ABV
14%

Size
75cl

Drinking Window
Drink now throught to 2026

Country
France

Region
Loire Valley

Type
White Wine

Grapes
Sauvignon Blanc

Genres
Fine Wine

Vintage
2017

Style
Dry

Body
Elegant, crisp and delicate

Producer
Château de Tracy

Producer Overview
Historical documents confirm that vines have been grown on Château de Tracy's property for over 600 years.

Closure Type
Cork

Food Matches
Fabulous with fish
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