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GUY SAGET

Loire Valley, France

PERRIERE
SAUEVIGNQ_N _ BLANC

Guy SaceT

4 PERRIERE

La Petite Perrigre Sauvignon Blanc 2010

THE VINEYARD

Quality and respect of nature have always been the philosophy of Vignables Guy Saget. Brought up in the vineyards, the Saget brothers;
Jean-Louis and Christian, learned from a very young age to love and respect the soil. Vignobles Guy Saget sources two-thirds of the production in
the Loire Valley from their estates with the remainder from long-ferm relationships with families of vine growers. La Petite Perriére Sauvignon

Blanc is the result of the very best selection of the vines from our estate Domaine d’Artois in Touraine. Situated on the right bank of the Loire &=
in the appellation district of Touraine Mesland, next to the town of Blois, the Domaine d"Artois represents 80 hectares of vineyards planted £
on two different types of soil: Sand and clay with a hint of limestone.

HARVEST & AGEING

Golden and healthy grapes are mechanically harvested from the middle of September to the beginning of October. 80% of the grapes are
quickly pressed and the must is cold seftled for 48 hours. During 24 hours, the remaining 20% undergo a skin maceration in view of the
perfect sanitary conditions of the harvest.The juices are quickly put info fermentation with yeast (EB2 and FW) which have been prima-
rily selected for their specificity to enhance the Sauvignon Blanc flavors. The wines are aged on fine lees at the end of the alcoholic fer-
mentation and prepared fo be bottled very quickly (in February)

WINEMAKER'S NOTES

La Petite Perriére Sauvignon 2010 has a gold color with green gleams. The smell explodes with typical Sauvignon aromas. This vintage
is pronounced by the thiols of fresh citrus and white flowers. Lively with good length, the mouth offers pear and litchee aromas with a
good freshness resulting of lemony notes.

j'Z v
PERRICRE

2010

Grape Variety: 100% Sauvignon Blanc
Finished Alcohol: 12.5%

VianoN BLANC

PA\;'E%%}EM Pasternak Wine Imports . (800) 746-3110 . www.pasternakwine.com



GUY SAGET

Mis en Homtedle oo Domaine
Par GUY SAGET - LA PERRIERE - 15300 VERDIGNY

HAM BAUL;

Domaine de la Perriere Sancerre 2009 % Pd

THE VINEYARD

Quality and respect of nature have always been the philosophy of Vignobles Guy Saget. Brought up in the vineyards, the Saget brothers; Jean-Louis
and Christian, learned from a very young age to love and respect the soil. Vignobles Guy Saget sources two-thirds of the production in the Loire
Valley from their estates with the remainder from long-term relationships with families of vine growers. The Domaine de la Perriére belonged to
the Archambault family since 1910, but it was only in 1920, after he came back from the war, that Magloire Archambault began the planing
of his vineyard with Sauvignon Blanc vines. In 1996, Pierre Archambault retired and entrusted his estate to the Saget Family. The underground
cellars of Domaine de la Perriére, open to the public for the past 60 years, form an historic and impressive site. The Domaine de la Perriére
vineyard covers 40 hectares of Sauvignon Blanc and 4 hectares of Pinot Noir in the AOC Sancerre spread out the districts of Bannay, Verdigny,
Saint-Satur, Crézancy and Vinon. One of the unique features of this estate is it is the sole owner of a 10 hectares block planted on flint soils
which produce fleshy wines that age well.

HARVEST & AGEING

Grapes were hand and mechanically harvested earlier and faster than usually fo preserve acidity, balance and freshness . After pressing
the grapes, the must is clarified for 24 hours at around 10°C. Once decanted, the wine ferments in stainless steel vats af low tempera-
tures, never over 18°C fo preserve the aromas. We do not add any yeast in the must before the fermentation (Indigenous yeast). The
wine is aged on fine lees. We preserve maximum natural Co? before bottling to limit the addition of Sulfites and to keep freshness. The
wine is usually bottled in March and aged at least 3 months in our cellars.

WINEMAKER'S NOTES

The Sancerre Blanc Domaine de la Perriére is a dry white wine with a pale bright straw color. The wine is rich and full in the mouth and
shows white peaches, apricots and exofic fruits aromas. The finish brings all the purity and the minerality with good length.

Grape Variety: 100% Sauvignon Blanc
Finished Alcohol: 12.5%

L Mis en Mmieilie am Uamalns
“FARCKAMBAINT LA FERRINNY - (A1) VERLD
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PA&’[E;&GNIAK Pasternak Wine Imports . (800) 746-3110 . www.pasternakwine.com _



GUY SAGET
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MIS EN BOUTEILLE A LA PROPRIETE

Les Clissages d’Or Muscadet Sévre et Maine 2009

THE VINEYARD

Quality and respect of nature have always been the philosophy of Vignobles Guy Saget. Brought up in the vineyards, the Saget broth-
ers; Jean-Louis and Christian, learned from a very young age to love and respect the soil. Vignobles Guy Saget sources two-thirds of
the production in the Loire Valley from their estates with the remainder from long-term relationships with families of vine growers. In
1995, Jean-Louis Saget purchased the Loiret Fréres Company located in Le Pallet, in the heart of the Muscadet Sévre & Maine AC.
Thanks to this acquisition, Vignobles Guy Saget developed strong relationships with many vine growers in this area. The Muscadet
de Sévre & Maine sur Lie “Les Cilssages dOr is the result of the combination between the local people’s passion for their vines
and the experience and know how of our winemaker, Bruno Mineur.

HARVEST & AGEING

Grapes are mechanically harvested in the middle of September. After pressing the grapes, the must is clarified for 48 hours.
Once decanted, wine ferments in epoxy coated fanks between 15,/20°C. Special Yeasts are added, mostly FTH to develop |
the natural characteristics of the grape variety. After the alcoholic fermentation, wine stays on its lees which are composed of
95% dead yeast. Wine will never be racked until bottling which provide a high concentration of natural C02 (1600 mg/L).
The wine is bottled in March and sold immediately to capture its freshness.

WINEMAKER'S NOTES , “\

This Muscadet 2009 shows white flowers aromas on the nose with a nice freshness provided by mineral notes. The attack = gl o

on the palate is very intense with ripe fruits aromas such as peach or apricot. Good and clean fter taste on grilled almond. ==~ —— " . :
1 s rn Sormm

Grape Variety: 100% Melon de Bourgogne J‘ g Hm W L

Finished Alcohol: 12%

i o ot P sl Tobmie

IS 10 BOTL AL A LA PROERET

PA&’[E;&GNIAK Pasternak Wine Imports . (800) 746-3110 . www.pasternakwine.com



GUY SAGET

LE DOMAINE

Pty -k

Le Domaine Saget Pouilly-Fumé 2009

THE VINEYARD

Quality and respect of nature have always been the philosophy of Vignables Guy Saget. Brought up in the vineyards, the Saget brothers; Jean-Louis
and Christian, learned from a very young age to love and respect the soil. Vignobles Guy Saget sources two-thirds of the production in the Loire
Valley from their estates with the remainder from long-term relationships with families of vine growers. Le Domaine Saget results from the unifi-
cation of the best vines and soils belonging to the Saget family. The wine is sourced from about 10 hectares of Guy Saget’s vineyards spread
over the “lieux-dits” of Vaurigny, Les Chantalouettes, Les Fougeres and Les Roches, all located in the district of Pouilly-sur-Loire. The average age
of the vines is 20 years and the soils are mostly clay-imestone kimmeridgian marls (a mix of pre-historic shells and clay). Since 2001, the
winery has been totally renovated in the heart of the village of Pouilly-sur-Loire in order estate vinify the wines.

HARVEST & AGEING

A wet summer delayed the end of the maturation but a wonderful month of September with long periods of sunshine and warm temper-
atures offered a fast catching up of the sugar and the phenolic compounds. This allowed to start harvesting quite early (25th September)
and fo offer beautiful typical aromas with a good alcoholacidity balance. A generous sunshine period during the second part of the har-
vest provided full and rich wines. Grapes are mechanically harvested in the middle of September. After pressing the grapes, the must is
clarified for 48 hours at around 14°C. Once decanted, wine ferments during around 12 days in stainless steel vats at low temperatures,
never over 18°C to preserve the aromas. We do not add any yeast in the must before the fermentation (Indigenous yeast). The wine is
aged on fine lees and pumping over to speed autolysis of the yeast. This process gives more complexity and well rounded wines. The
wine is usually bottled in April /May and aged at least 6 month in our cellar.

WINEMAKER'S NOTES

The Pouilly Fumé Domaine SAGET 2009 is lively and intense with notes of exotic fruits such as pineapple, litchee or grape-
fruit. The wellrounded mouth enjoys the palate.

LDOMAINE

Grape Variety: 100% Sauvignon Blanc

Finished Alcohol: 12.5% Doy

PASTERNAK  Pasternak Wine Imports . (800) 946-3110 . www.pasternakwine.com

Wine Imparts



GUY SAGET
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Guy SAGET Esates

Marie de Beauregard AOC Chinon Caberent Franc 2009

THE VINEYARD

Quality and respect of nature have always been the philosophy of Vignobles Guy Saget. Brought up in the vineyards, the Saget brothers: Jean
Louis and Christian, learned from a very young age to love and respect the soil. Vignobles Guy Saget sources two-thirds of the production in
the Loire Valley from their estates with the remainder from long-term relationships with families of wine growers. This Chinon wine is the
result of the vinification of an unique grape variety called Cabernet Franc and selected from two producers who reserve the production of
several of their best plots every year for this wine. Bruno Mineur, our winemaker, then selects the best of the estate grown grapes for
blending and maturing. The name “Marie de Beauregard” is a homage fo the first owner’s wife of the water mill where we age the wines.

HARVEST & AGEING

The grapes are mechanically harvested and very carefully sorted before being transferred to vats where they are de-stalked and crushed.
A5 day prefermented maceration enables a slow abstraction of the phenolic compounds. A regulated vinification with a maximal 28°
peak and minimal mechanical action creates an extraction of very silky tannins. Maturation in barrel adds to the finesse of this wine.

WINEMAKER'S NOTES

Marie de Beauregard Chinon is a deep ruby, shiny wine with gamet-red reflections. A nose of black fruits (blackberry, blueberry, blackcur-
rant) which is delicately shaded by leather and vanilla. A powerful and racy mouth highlights the terroir and ends with good length.

7 e

BEALR

PO iz oN

Grape Variety: 100% Cabernet France
Finished Alcohol: 12.5%

j’)
i o £y
Guy SAGET Fstates

PASTERNAK  Pasternak Wine Imports . (800) 746-3110 . www.pasternakwine.com
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GUY SAGET

Loire Valley, France

2009

7720?@)

DE-BEAUREGARD

Vour

s, one Broatsils Szt
Guy SAGET Estates

Marie de Beauregard AOC Vouvray Chenin Blanc 2009

THE VINEYARD

Quality and respect of nature have always been the philosophy of Vignobles Guy Saget. Brought up in the vineyards, the Saget brothers: Jean
Louis and Christian, learned from a very young age to love and respect the soil. Vignobles Guy Saget sources two-thirds of the production in
the Loire Valley from their estates with the remainder from long-ferm relationships with families of wine growers. Marie de Beauregard
wines are from an estate located in a village called “La Roche Corbon” near Vouvray with whom we have had a partership with for over
10 years. Bruno Mineur, our winemaker, then selects the best of the esfate grown grapes for blending and maturing. The name “Marie
de Beauregard” is a homage to the first owner’s wife of the water mill where we age the wines.

HARVEST & AGEING

Grapes are mechanically harvested at the beginning of October. The grapes are pressed very slowly info a pneumatic press. The must is
clarified by a static cold settling for 2 days before being fermented. This fermentation initiates naturally without adding yeast. This wines
are agedfor 9 months in - 2 - 3 year old oak barrels to preserve the characteristics of Vouvray.

WINEMAKER'S NOTES

Marie de Beauregard Vouvray is a very well balanced wine. The mouth is semi dry with delicate wooded overtones typical of
the Pineau de la Loire (chenin blanc) varietal. Linden and honeysuckle fragrances are finely shaded by mineral overtones. A
good balanced mouth is highlighted on the finish with a wonderful nose of white fruits.

Grape Variety: 100% Chenin Blanc
Finished Alcohol: 12.5%

PAE'I;EI."I‘?;E%:\K Pasternak Wine Imports . (800) 746-3110 . www.pasternakwine.com



GUY SAGET

Les Clissages d'Or Muscadet Sévre et Maine Sur Lie 2010
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Wine Spectator

Super Syrah. Great Grenache

A

e —

AS SEEN IN...

ts Wine Spectator

Fresh and pure, with a floral edge up front. folowed by zjppy lime and sea salt
notes.  Texthook Muscacet Drink now.
JM. - November 30, 2011
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PASTEI.RNf\K Pasternak Wine Imports . (800) 746-3110 . www.pasternakwine.com
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YEAR'S BEST LOIRE

GUY SAGET

Le Domaine Saget Pouilly Fume 2010

LE DOMAINE

Pormy-Fonme

93p AS SEEN IN...
ts

Selected from the Saget fumily’s 25 aaes of vineyrd in Vourigny, les
(hantloustfes, Les Fougéres and Les Roches, ihis & a beautituly formed
Pouily, exofic and elegant.  The spice of the wine plys against the fuit as it
aooplerates aauss the palats, roling from passionfuit fo stor fuit and buter
beans, a knie edge of acidiy bringing pink gropefuit and dementine fiovors
into the mix s fivor cepth has o wekwater coohess, a mimor fo the F
WHM”MWW/}MI/’M EDOMAINE

Apil 2012

PASTERNAK Pasternak Wine Imports . (800) 946-3110 . www.pasternakwine.com
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GUY SAGET

Le Domaine Saget Pouilly Fume 2010

LE DOMAINE

Pormy-Fonme

Td“ﬁ 100

WINE YEAR

AS SEENIN...
ots  Wine Spectator

Very pure, with lovely str fruit, stow and verbena nofes mang along, as
chamomie and honeysuakke fil in on the stone-finged finish. Lengtfy, showing
nice art. Dyink now through 2013,

JM. - December 31, 2011

LLDOMAINE
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PAWSTEI,RNAK Pasternak Wine Imports . (800) 746-3110 . www.pasternakwine.com
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GUY SAGET

Marie de Beauregard Chinon 2009

2009
CHINOXN
Wine Specta Gox SAORT bexins
Top100 —
WI:E YEIAR
[ 1 "T:““:"Zm"':w
AS SEEN IN...

Offers modem:siyle foast, with drk cocoa and graphie nofes up font, buta
core of sweet phm, axssis and bitter chery nofes, with smoldering fobacco '- '_
and fepenade hints on the back end) kegp 1his nicaly grounded. Drink now R (70

b E BEAUR
tough 2013, MU iNvON

JM. - December 31, 2011

Guy SAGET Fstares

PA\?TERNAK Pasternak Wine Imports . (800) 746-3110 . www.pasternakwine.com
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GUY SAGET

Marie de Beauregard Vouvray 2009

Loire Valley, France

2009

DV rie =

DEBEAURECARD

3 G, on Boruteil Szt
Wine Spectafe? Guy SAGET Estares
THE
Top100 —
THE MOST EXCITING
WINES OF 2011
WINE;;YEAR
B e

AS SEEN IN...
ots  Wine Spectator

Ripe and mouttiilling, with layers of pear equ de vie, quince, dhied persimmon
and ginger that unfold sows, al whie a el mineraliy cuts through. The long
finish shows lovely definition. Drink now through 2016, e

DE BEAUR

JM. - December 31, 2011

PASTERNAK Pasternak Wine Imports . (800) 946-3110 . www.pasternakwine.com
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