VINTAGE - 2025

AOP - VIN DE FRANCE - White
REGION : Bordeaux

SOIL : fine clayey-si|t soil
GRAPEVARIETIES : 70 %
Chenin, 30 % Colombard
ALCOHOL: 13 %

AGEING TIME - 7 years
CERTIFICATION : organic wine

(Ecocert)

VINIFICATION :

Grapes are Aestemmed an&

pressed. Put injars after settling

For the alcohohc Fermentation.

MATURATION :

Aged in jars for 6 months on fine

lees with stirring. Ourjars come
exc|usive[y from the Goicoechea
pottery in the Basque Country,
known for its high qua|ity
cralftsmanship. Light Fining
before l)ott|ing.

L

AGRICULTURE
BIOLOGIQUE

Vineyarc{ in organic and Ioiodynamic agriculture

SCBASSEREAU - Lieu-dit LA GRAVE, 33710 BOURG - FRANCE

TEL + 33(0)5 57 684149

inFo@chateaudelagrave.com - www.chateau&e|agrave.com

COLOR - A Fair|y deep ye“ow
with golden highlights.
NOSE : Open and expressive
with notes quuince paste,
apricot, linden |9]ossom, and
honey.

PALATE : Fresh wit]n a |ove|y

vilorancy. A mouthwatering Finish.

Pairings
As an aperithf. Sushi, sca”op quF
pastry, Fis]n with white Ioutter, goat

ckeese

An original, expressive blend of
great finesse, with present but
subtle and delicate acic]ity.
Ckenin and Colomloard (From a
cross between a Gouais Blanc
an(J a Chenin B|anc) produce
Iive|y and very aromatic wines.
ﬂ\ey are best drunk young with
aromas of exotic fruits and citrus
or mature wit]n sweeter notes,
such as ye”ow peach and acacia

ﬂOWGl’.



