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C R É M A N T  W H I T E
D E S I G N A T I O N  O F  O R I G I N E  C R É M A N T  D E  B O R D E A U X
V I N T A G E  2 0 2 3

G R A P E  V A R I E T I E S
80% Semillon
20% Cabernet Franc

V I N E S
From 10 to 20 year old vines.

S O I L S
A blend from calcareous-clay  and clayey-siliceous soils.

V I N I F I C A T I O N
This wine is made from healthy, hand-picked grapes. Natural, dry
sparkling ( no dosing ) aged for 2 years on wooden battens.

T A S T I N G
There are no additives in this dry, sparkling white wine
resulting in a powerful finish, despite its low acidity.

F O O D  -  W I N E  P A I R I N G S
The sparkling white is an excellent aperitif wine. It is perfect
for accompanying shell fish, sushis and other cold dishes. 


	CRÉMANT WHITE
	DESIGNATION OF ORIGINE CRÉMANT DE BORDEAUX
	VINTAGE 2023
	GRAPE VARIETIES
	80% Semillon
	20% Cabernet Franc

	VINES
	From 10 to 20 year old vines.

	SOILS
	A blend from calcareous-clay  and clayey-siliceous soils.

	VINIFICATION
	This wine is made from healthy, hand-picked grapes. Natural, dry sparkling ( no dosing ) aged for 2 years on wooden battens.

	TASTING
	There are no additives in this dry, sparkling white wine resulting in a powerful finish, despite its low acidity.

	FOOD - WINE PAIRINGS
	The sparkling white is an excellent aperitif wine. It is perfect for accompanying shell fish, sushis and other cold dishes.



