BORDEAUX, FRANCE TECHNICAL DATA SHEET

Chateau Grand Plantey

BORDEAUX BLANC

WINE & VINEYARD

APPELLATION

Bordeaux Contrélée

SUBREGION

Entre-deux-Mers (Soussac)

VINEYARD AREA ALCOHOL
4 hectares 13.0% ABV

Dedicated to white wine production

TERROIR
Clay and limestone (argilo-calcaire)

WINEMAKING

Harvested during the cool morning hours. Cold
stabilization and temperature-controlled fermentation
in stainless steel vats, followed by 2 months

£ - of aging on fine lees.
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ORDEAUX, Tasting notes
= COLOR Pale yellow with brilliant green and grey reflections.

o
k% Expressive citrus notes of grapefruit and lemon zest,
T : with passion fruit, pineapple and subtle herbs.

MISEN moyTEILLE AU cHATEAR! |

PALATE Crisp and refreshing, with lively acidity and an
elegant, light body. A long, pure finish with a
slightly saline mineral character.

FOOD PAIRING

Enjoy as an aperitif or with shellfish, fresh ceviche,
raw oysters, grilled lean fish, light summer salads
and fresh goat cheeses such as Crottin de Chavignol.

100% SAUVIGNON BLANC

Bordeaux Blanc

SERVE WELL-CHILLED 8-10°C / 46-50°F SAUVIGNON BLANC



