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Bordeaux white

AOC - Mise en bouteille a la propriété

Grape Varieties
80% Sauvignon, 20% Muscadelle,

Tasting
This dry slightly golden, fruity character wine with
hints of exotic fruits is round in the mouth with a crisp
and fresh taste.

Terroir
Calcareous clayey hills found in the middle of the
Entre-Deux-Mers region.

Vinification
Cold settling.
Fermentation at low temperature (16-17°C during 10
days) - this allowing the maximum number of
aromas and a great fineness to be obtained.

Foods to accompany it
Excellent as an aperitif, goes well with it
delicatessen foods, shellfish and fish (with fish
cooked in a sauce, the wine is preferred to be
consumed at a temperature between to 11-15°C).

Ageing
2 years.
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