
 

 

AOC BORDEAUX DRY WHITE 
Mise en bouteille au Château 

Grape Varieties 
 40% Sauvignon Blanc,  40% Muscadelle, 20% Colombard  
 

Tasting 
 It’s in the finesse of the aromas resulting from these traditional  
grape varieties, sometimes « forgotten » that this cuvée shows it 
excellence with its fresh nose, and hints of muscat and brioche.  In 
the mouth, its charm is found through the softness, persistance and 
balance, all from the noble harvest. 
 

Terroir   
 Calcareous clayey hills in the Entre Deux Mers region  
  

Vinification 
 Straight after harvesting and before fermentation, the grapes are 
macerated under cold temperature - this optimising their aromatic 
potential.  After pressing, the juice, under controlled temperature is 
left to ferment for more than 15 days - this ensuring the 
conservation of each varietie’s qualities.  The ageing on lees then 
follows stabilising the wine and giving it its roundness. 
 

Foods to accompany it 
 Perfect for the beginning of meals, this wine can be reserved for 
aperitifs (to be served between 14 and 16°C).  It can also be served 
with sliced meat, grilled fish, white meat and cheeses.  To be served at 
around 12°C.   
 
Ageing 
 This cuvée can easily be kept in the cellar for 2-5 years but its best 
is found in it’s first two years. 



 

 

AOC BORDEAUX SUPERIEUR 
Mise en bouteille au Château 

Grape Varieties 
 70% Merlot, 30% Cabernet Sauvignon. 
 

Tasting 
 This cuvée expresses all of its greatness, starting with its colour 
and strong ruby reflections.  Its spicy and vanilla aromas join its 
fruity, nutty character, synonym of what one considers to be a 
harvest left to full maturity.  The mouth reflects as logic would 
expect a wine of high quality inwhich know–how is associated 
with nature’s generosity. 
 

Ideal Serving Temperature  18°C 
 

Terroir  Calcareous clayey hills  
 
Vinification 
 Following alcoholic fermentation, the wine is left in contact 
with the skin pellicules during three weeks—this allowing 
extraction of the tannins and finesse.  Aged then in vats, with oak 
being treated with aerations and racking,  this wine is indeed 
elaborated under the pure tradition of Bordeaux wines. 
 

Foods to accompany it 
 With its strong personality, this winegoes well with cheeses, all 
 red meats especially game 
 
Ageing 
 Ready to drink immediately but reaches its best in 5-6 years. 


