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1701
Philippe Raimbault
1998
Philippe Raimbault
Sancerre
“Les Godons”
Dry
White
TERRAVITIS
3.5 ha
Clay Limestone
Amphitheater
7,000 feet / ha
Guyot Simple
Weeding
Yes
No
Yes
Yes
By machine
Plot by plot, Depending Harvest
Explain choices made & benefit to wine
Direct from press, No maceration
Under strict temperature control
None
None
Explain choices made & benefit to wine
On lees in stainless steel vats for 6-8 months
No
No
No
Explain choices made & benefit to wine
100 % Sauvignon
Blending in May / Bottling in May
Light
Natural Portuguese
25,000
Brilliant deep yellow. Pleasant nose of grapefruit,
peach and apple. Fairly concentrated, supple, silky
palate with intense aromas. Beautiful persistent
freshness. Balanced throughout. Suttle mineral finish.
Serve around 50°F, for aperitif, with cheese, quiches,
salads, shell fish, grilled fish or poultry.
Up to 4 years

Philippe Raimbault Sancerre Blanc “Les Godons”

Talking Points:
Philippe Raimbault is a 9th generation winegrower,
his family have been making wine since 1701, and
he alone for 20 years. He is passionate, ‘hands
on’ and strives to make the best wines possible.
Philippe is often one of the last winegrowers to
start his harvest, leveraging his knowledge and
experience to wait for the best moment, therefore
gaining more fruit forwardness and character for
his wines.
This region of the Loire valley in the center of
France, with more of a continental climate (hot
summers and cold winters). The estate’s limestone
& chalk soil with its Sauvignon Blanc and Pinot Noir
grapes produces classic, fruity and well balanced
Sancerre wines.
“Les Godons” vines in the village of Sury-en-Vaux
are located in a natural amphitheater with very
steep slopes, protected from the wind and well
exposed to the sun. They are blessed with a
unique microclimate.
The estate is a member of a sustainability focused
organization called Terra Vitis, unique to France,
whose members have the same philosophy with
regards to making wine with dedication, passion
and honesty.

