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White

Sauvignon Blanc 85%
Sémillon 15%

Pessac-Léognan

33.35 acres in white

Deep gravel with fine limestone over small areas
at the foot of the slopes

Riparia gloire — 3309C - Fercal — 101.14

Traditional, limited impact

2,680 to 3,440 vines per acre

20 10 22 years

Sauvignon Blanc : Double guyot, Sémillon : Cots

By hand in several passes

After settling, in oak barrels

18°1023° C

No

For 12 months in oak barrels (50% new) on full lees with batonnage
Tartaric precipitation by cold treatment

Very expressive between 3 and 5 years old, can age 10 to 20 years

Pale yellow.

Dominant fruit notes, tropical (pineapple), as well as pear, Golden Delicious apple, and
some flinty minerality.

Powerful yet balanced. Drink now, with smoked salmon or sweet-and-sour dishes:
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