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TASTING NOTES 

Serve lightly chilled at 10°-12°C. Light yellow gold colour with ruby hues. Round, supple and smooth on the 

palate. Lovely aromas of candied fruit. Very pleasant in his young age, this wine matches perfectly as an aperitif, 

with grilled poultry, terrines, cold meats, roasted meats with gravy, spicy dishes, veal and cheeses. Ready to 

drink yet, it can be kept for many years. 

 

HISTORY 

This wine comes from an estate and is made by a family 

rooted since several generations on the hillsides of the 

Garonne river. The family managed to keep the passion for 

the vineyard and the sweet wines until today by respecting 

tradition and innovation with one goal: producing very good 

wines. The estate is locate din the parish of Monprimblanc.  

SURFACE : 

8 hectares planted with 4500 vine stocks per hectare 

AVERAGE VINES’ AGE 

45 years old 

SOIL 

siliceous & clayey 

GRAPE VARIETIES 

70% Semillon, 20% Sauvignon, 10% Muscadelle 

HARVEST  

Picked by hand. Selective picking of the grapes in several 

passages. Yields 30 hl/hectare. 

WINE MAKING 

Traditional vinification in temperature-controlled vats.  

AGING  

in oak barrels during 6 months 
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