
Pasquiers 
Sauvignon Rolle, 
IGP Pays d’Oc 2024
FPB229 MAISON BOUTINOT LANGUEDOC, FRANCE

12% | 6 x 75cl | Screwcap

Sauvignon Blanc 75% , Rolle 25%

Vegetarian, Vegan

A wonderful and innovative blend of Sauvignon 
Blanc and Rolle (otherwise known as 
Vermentino) from southern France.



Pasquiers Sauvignon Rolle, IGP Pays d’Oc 2024
FPB229 MAISON BOUTINOT LANGUEDOC, FRANCE

PRODUCTION

For this wine two parcels of Sauvignon Blanc and Rolle (the traditional French name for Vermentino) 
were selected from the sun-drenched vineyards of southern France. Their position, on alluvial sand 
and silt, encourages the vines to root deep into the soil, finding the water they need to sustain them 
during the long, hot summers. Each plot is harvested in the cooler early mornings and the Sauvignon 
Blanc is always harvested a few weeks before the later ripening Rolle. Both varieties then undergo 
cold maceration in stainless steel tanks, followed by gentle pressing and alcoholic fermentation on fine 
lees (at a temperature of 16-18°C) to bring out the creamy texture of the Rolle, which perfectly 
balances the freshness of the Sauvignon Blanc.

 

TASTING NOTE

A deliciously refreshing change from straight Sauvignon Blanc. Luscious exotic fruit aromas from the 
Rolle are balanced by the clean, zingy fruit of Sauvignon, resulting in a wonderfully aromatic smooth 
dry white.
 

FOOD MATCH

Ideal served well chilled as an apéritif yet has enough acidity to partner a classic French moules 
marinière or any creamy based chicken recipe. Rolle adds exotic notes which can complement Chinese 
and oriental dishes.

 

NOTES


