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SIGNATURE DE GRANDS VINS BORDEAUX BLANC

- Hillside vineyard of 10 ha

- Near Fronsac, 5 km from Pomerol

- Siliceous-clay soil on a layer of iron oxide
- Southern/southeastern exposure

- Annual production: 10 000 bottles

- Sauvignon Blanc and Sémillon
- Parcels of old vines
- Terroir of exceptional quality

- Rigorous selection and sorting at harvest
- Delicate pressing and cold clarification

- Fermentation in tanks

- Aged in new oak barrels } 1
- Clarified m |

Color: Pale gold, brilliant highlights

Nose: Intensely aromatic, lime, herbs B,
Palate: Dry and very fruity, with a fresh and Barrel cellar of

: U Chateau Recougne
aciduléé finish

Pairing: Apéritif, seafood, fish or white meat

Service: Serve chilled, especially in summer

@ Silver Medal at Bruxelles
2005 Guide Hachette Aromas lemon peel

(&) Gold Medal at Paris
2002 Gold Medal at Bruxelles

@ Silver Medal at Bruxelles
2000 Decanter R

Aromas of green apple
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