VINTAGE - 2025

AOP Bourg- white

REGION : Bordeaux

SOIL: fine clayey-si|t soil
GRAPE VARIETIES - 50 %
Semi”on, 50 % Co|oml9ard
ALCOHOL:13 %

AGEING TIME - 7 years
CERTIFICATION : organic wine
(Ecocert)

VINIFICATION

Grapes are destemmed and
presse&.

Put in jars after sett|ing for the
alcoholic Fermentation.
Ourjars come exc]usive|y from
the Goicoechea pottery in the
Basque Country, known For its
nigh quality craFtsmanship.

MATURATION -

Aged in jars for 6 months on fine
lees with stirring. l_ight Fining
before l)ott|ing.

\»

Vineyarcl in organic and Ioiodynamic agriculture

COLOR: Yellow with si|very
highlights

NOSE : Expressive with a blend
of white-fleshed Fruit, citrus, and
exotic fruit notes.

PALATE : An attack with a
pleasant richness that coats the
tongue. A ]ove|y presence
balanced l)y a pleasant aci&ity.

|_ove|y aromatic persistence.

Pairings
As an aperitilt. Sushi, sea{‘ood
p|atter and gri”ed Fish.

A singular blend of Semillon and
Colom|9ar&, this is the little white
pearl of the domain! ”A lot of
charm l’xere, a pulpy mouth, a
Ioody full of life with Jjust the right
amount of Fat. Very attractive
{"ruity and fresh Fragrances. A
|9eauti1Cu| Freshness that one
would like to have at every

"
appointment.
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