
PARKER WOLF
wine & spir i ts

COUNTRY  
France

VARIETAL
100% Sauvignon Blanc

SOIL TYPE
Les Terres Blanches, Limestone

VINEYARD
One of the oldest and steep hillside
Grass cover on the slopes
Southeast Facing 

HARVEST
By Hand / Manual Destemmed

VINIFICATION 
Native Yeast Fermentation
Fermented in Stainless Steel
Aged 24 months 500L Neutral Oak

TASTING NOTES
Pale yellow color with golden 
glints. Very complex aromas of 
peach, pineaple, citrus, elderflow-
er, fresh cut grass, brioche and 
flinty minerals. Full-bodied Sauvi-
gnon Blanc with hints of freshness 
and acidity. Great length opening 
out on the palate to reveal all the 
complexity of the terroir, with a 
touch of well-integrated oak.

Domaine de la Raimbauderie
COTELINE
A.O.C. Sancerre

Moments Unearthed
parkerwolfwine.com

Roger & Didier Raimbault have been growing grapes in Sancerre 
for ten generations. Experience, technical savoir-faire and nature 
combined allow them to produce wines of great quality, respect-
ing the typical characteristics of each vintage. The estate is locat-
ed in Verdigny in the heart of Sancerre with two vineyards: Les 
Terres Blanches (kimmeridgian marls) and Les Caillottes (lime-
stone). In two thirds of the vineyard area, they work the soil, and 
carry out griffage (a technique used to get rid of weeds). The 
other third is covered with grass to prevent erosion taking place 
on the steep slopes.


