
Rive Sud
Sauvignon Blanc

Tasting Notes 
Beautiful citrus fruit nose.

On the palate, a powerful expression of lemon and lime 
fruit, with richness and a long, mineral finish.

Food Paring 
Equally at home as an aperitif or with food, the Rive 
Sud Sauvignon is an ideal companion for shellfish, 

especially oysters. It works well with all types of salads 
or Oriental and Asian cuisine. 

Serve chilled between 8 and 10 C.

PROTECT   PLANET STANDARDS 
Protect Planet is a long term sustainable vine-growing commitment that 

focuses on the following processes:
- Safe agricultural practices
In 1990 ADJ innovates in setting up new cultivating process that will respect the nature and 

give a better taste to the wines: 
This concept is based on observation and anticipation. Wine growers are trained to observe 

the vine, fauna and flora around the vineyard as well. These observations are computerised 

and are essential for 2 reasons: 
- To foresee signs of possible sickness and therefore anticipate with minimal treatment 

or action - To measure the positive impact of the process on the bio-diversity. 

Prior to every single action made in the vineyard, ADJ evaluates its ecological impact to make 

sure it is appropriate for less pollution and for growing more natural grapes in order to obtain 

a better taste. CERTIFICATION  ENVIRONMENTALLY  FRIENDLY   

 In 2000, ADJ is the first winery in France to be granted with an official certification.

This certification, “Vin Issu d’Agriculture Raisonnee” (Agriculture Certified Environmentally 

Friendly), under the control of the Veritas International Bureau, certifies that Anne de 

Joyeuse wines are made according to very strictly enforced regulations that protect nature and 

the environment.  Every year, the Veritas International Bureau inspects and controls our process in order to 

renew this certification. 
The Veritas International Bureau is approved by the French Government for delivering such 

certification.  (Veritas International Bureau is also known for delivering various certifications including 

flying certificate to aircraft manufacturers) 

Rive Sud
Sauvignon Blanc

Tasting Notes 
Beautiful citrus fruit nose.

On the palate, a powerful expression of lemon and lime 
fruit, with richness and a long, mineral finish.

Food Paring 
Equally at home as an aperitif or with food, the Rive 
Sud Sauvignon is an ideal companion for shellfish, 

especially oysters. It works well with all types of salads 
or Oriental and Asian cuisine. 

Serve chilled between 8 and 10 C.

PROTECT   PLANET STANDARDS 
Protect Planet is a long term sustainable vine-growing commitment that 

focuses on the following processes:
- Safe agricultural practices
In 1990 ADJ innovates in setting up new cultivating process that will respect the nature and 

give a better taste to the wines: 
This concept is based on observation and anticipation. Wine growers are trained to observe 

the vine, fauna and flora around the vineyard as well. These observations are computerised 

and are essential for 2 reasons: 
- To foresee signs of possible sickness and therefore anticipate with minimal treatment 

or action - To measure the positive impact of the process on the bio-diversity. 

Prior to every single action made in the vineyard, ADJ evaluates its ecological impact to make 

sure it is appropriate for less pollution and for growing more natural grapes in order to obtain 

a better taste. CERTIFICATION  ENVIRONMENTALLY  FRIENDLY   

 In 2000, ADJ is the first winery in France to be granted with an official certification.

This certification, “Vin Issu d’Agriculture Raisonnee” (Agriculture Certified Environmentally 

Friendly), under the control of the Veritas International Bureau, certifies that Anne de 

Joyeuse wines are made according to very strictly enforced regulations that protect nature and 

the environment.  Every year, the Veritas International Bureau inspects and controls our process in order to 

renew this certification. 
The Veritas International Bureau is approved by the French Government for delivering such 

certification.  (Veritas International Bureau is also known for delivering various certifications including 

flying certificate to aircraft manufacturers) 

Rive Sud
Sauvignon Blanc

Tasting Notes 
Beautiful citrus fruit nose.

On the palate, a powerful expression of lemon and lime 
fruit, with richness and a long, mineral finish.

Food Paring 
Equally at home as an aperitif or with food, the Rive 
Sud Sauvignon is an ideal companion for shellfish, 

especially oysters. It works well with all types of salads 
or Oriental and Asian cuisine. 

Serve chilled between 8 and 10 C.

PROTECT   PLANET STANDARDS 
Protect Planet is a long term sustainable vine-growing commitment that 

focuses on the following processes:
- Safe agricultural practices
In 1990 ADJ innovates in setting up new cultivating process that will respect the nature and 

give a better taste to the wines: 
This concept is based on observation and anticipation. Wine growers are trained to observe 

the vine, fauna and flora around the vineyard as well. These observations are computerised 

and are essential for 2 reasons: 
- To foresee signs of possible sickness and therefore anticipate with minimal treatment 

or action - To measure the positive impact of the process on the bio-diversity. 

Prior to every single action made in the vineyard, ADJ evaluates its ecological impact to make 

sure it is appropriate for less pollution and for growing more natural grapes in order to obtain 

a better taste. CERTIFICATION  ENVIRONMENTALLY  FRIENDLY   

 In 2000, ADJ is the first winery in France to be granted with an official certification.

This certification, “Vin Issu d’Agriculture Raisonnee” (Agriculture Certified Environmentally 

Friendly), under the control of the Veritas International Bureau, certifies that Anne de 

Joyeuse wines are made according to very strictly enforced regulations that protect nature and 

the environment.  Every year, the Veritas International Bureau inspects and controls our process in order to 

renew this certification. 
The Veritas International Bureau is approved by the French Government for delivering such 

certification.  (Veritas International Bureau is also known for delivering various certifications including 

flying certificate to aircraft manufacturers) 

Rive Sud
Sauvignon Blanc

Tasting Notes 
Beautiful citrus fruit nose.

On the palate, a powerful expression of lemon and lime 
fruit, with richness and a long, mineral finish.

Food Paring 
Equally at home as an aperitif or with food, the Rive 
Sud Sauvignon is an ideal companion for shellfish, 

especially oysters. It works well with all types of salads 
or Oriental and Asian cuisine. 

Serve chilled between 8 and 10 C.

PROTECT   PLANET STANDARDS 
Protect Planet is a long term sustainable vine-growing commitment that 

focuses on the following processes:
- Safe agricultural practices
In 1990 ADJ innovates in setting up new cultivating process that will respect the nature and 

give a better taste to the wines: 
This concept is based on observation and anticipation. Wine growers are trained to observe 

the vine, fauna and flora around the vineyard as well. These observations are computerised 

and are essential for 2 reasons: 
- To foresee signs of possible sickness and therefore anticipate with minimal treatment 

or action - To measure the positive impact of the process on the bio-diversity. 

Prior to every single action made in the vineyard, ADJ evaluates its ecological impact to make 

sure it is appropriate for less pollution and for growing more natural grapes in order to obtain 

a better taste. CERTIFICATION  ENVIRONMENTALLY  FRIENDLY   

 In 2000, ADJ is the first winery in France to be granted with an official certification.

This certification, “Vin Issu d’Agriculture Raisonnee” (Agriculture Certified Environmentally 

Friendly), under the control of the Veritas International Bureau, certifies that Anne de 

Joyeuse wines are made according to very strictly enforced regulations that protect nature and 

the environment.  Every year, the Veritas International Bureau inspects and controls our process in order to 

renew this certification. 
The Veritas International Bureau is approved by the French Government for delivering such 

certification.  (Veritas International Bureau is also known for delivering various certifications including 

flying certificate to aircraft manufacturers) 

Rive Sud
Sauvignon Blanc

Tasting Notes 
Beautiful citrus fruit nose.

On the palate, a powerful expression of lemon and lime 
fruit, with richness and a long, mineral finish.

Food Paring 
Equally at home as an aperitif or with food, the Rive 
Sud Sauvignon is an ideal companion for shellfish, 

especially oysters. It works well with all types of salads 
or Oriental and Asian cuisine. 

Serve chilled between 8 and 10 C.

PROTECT   PLANET STANDARDS 
Protect Planet is a long term sustainable vine-growing commitment that 

focuses on the following processes:
- Safe agricultural practices
In 1990 ADJ innovates in setting up new cultivating process that will respect the nature and 

give a better taste to the wines: 
This concept is based on observation and anticipation. Wine growers are trained to observe 

the vine, fauna and flora around the vineyard as well. These observations are computerised 

and are essential for 2 reasons: 
- To foresee signs of possible sickness and therefore anticipate with minimal treatment 

or action - To measure the positive impact of the process on the bio-diversity. 

Prior to every single action made in the vineyard, ADJ evaluates its ecological impact to make 

sure it is appropriate for less pollution and for growing more natural grapes in order to obtain 

a better taste. CERTIFICATION  ENVIRONMENTALLY  FRIENDLY   

 In 2000, ADJ is the first winery in France to be granted with an official certification.

This certification, “Vin Issu d’Agriculture Raisonnee” (Agriculture Certified Environmentally 

Friendly), under the control of the Veritas International Bureau, certifies that Anne de 

Joyeuse wines are made according to very strictly enforced regulations that protect nature and 

the environment.  Every year, the Veritas International Bureau inspects and controls our process in order to 

renew this certification. 
The Veritas International Bureau is approved by the French Government for delivering such 

certification.  (Veritas International Bureau is also known for delivering various certifications including 

flying certificate to aircraft manufacturers) 

Rive Sud
Sauvignon Blanc

Tasting Notes 
Beautiful citrus fruit nose.

On the palate, a powerful expression of lemon and lime 
fruit, with richness and a long, mineral finish.

Food Paring 
Equally at home as an aperitif or with food, the Rive 
Sud Sauvignon is an ideal companion for shellfish, 

especially oysters. It works well with all types of salads 
or Oriental and Asian cuisine. 

Serve chilled between 8 and 10 C.

PROTECT   PLANET STANDARDS 
Protect Planet is a long term sustainable vine-growing commitment that 

focuses on the following processes:
- Safe agricultural practices
In 1990 ADJ innovates in setting up new cultivating process that will respect the nature and 

give a better taste to the wines: 
This concept is based on observation and anticipation. Wine growers are trained to observe 

the vine, fauna and flora around the vineyard as well. These observations are computerised 

and are essential for 2 reasons: 
- To foresee signs of possible sickness and therefore anticipate with minimal treatment 

or action - To measure the positive impact of the process on the bio-diversity. 

Prior to every single action made in the vineyard, ADJ evaluates its ecological impact to make 

sure it is appropriate for less pollution and for growing more natural grapes in order to obtain 

a better taste. CERTIFICATION  ENVIRONMENTALLY  FRIENDLY   

 In 2000, ADJ is the first winery in France to be granted with an official certification.

This certification, “Vin Issu d’Agriculture Raisonnee” (Agriculture Certified Environmentally 

Friendly), under the control of the Veritas International Bureau, certifies that Anne de 

Joyeuse wines are made according to very strictly enforced regulations that protect nature and 

the environment.  Every year, the Veritas International Bureau inspects and controls our process in order to 

renew this certification. 
The Veritas International Bureau is approved by the French Government for delivering such 

certification.  (Veritas International Bureau is also known for delivering various certifications including 

flying certificate to aircraft manufacturers) 


