
Technical information

Country: France 

Region: Bordeaux

Appellation: Bordeaux

Grape Variety : 

Terroir : 

Age of the vines : average 43 years

Vinification

Tasting notes

Wine pairing:

CHATEAU DES ROCHES

White

Bordeaux

In a pneumatic press, skin maceration on ripe crops 

to extracts maximum of the varietal aromas.  After 

gradual pressing, the juices ferment in stainless steel 

tank at a cold temperature (46.4°F). Ageing on the 

lees during 3 months with weekly pumping.

Pale gold. Expressive nose reminiscent of boxwood, 

menthol and citrus flowing into a tropical touch of 

grapefruit after swirling. Very fresh, fragrant forward 

leading into a more forthright mid-palate.

80% Sauvignon Blanc, 20% 

Sauvignon Gris

Argilo-calcareous soil. Limestone 

subsoil, chalky clay topsoil

Perfect with fish and seafood


