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Sauvignon Blanc
Colombard

Skin maceration. Fermentation in 
thermo-regulated vats, then ageing on lees
in stainless steel vats.
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6.90 Ha 
Gravel soil

Sustainable agriculture, HVE3 certification.
Grassing of the rows and soil preparation.

Appetizers, fish, seafood

Pale yellow robe with green highlights.
Aromas of white flowers, exotic fruits and
citrus. Fresh palate.

T A S T I N G  T I P S Serve between 10°C and 12°C.
Ideally within 5 years.

In 1979, Henri Ducourt’s daughter, Marie-Christine, bought this prestigious
Left Bank estate next to Graves. The Château, which was founded in 1348,
has been completely renovated and overlooks an impressive 60 hectares of
vines. Here our family produce red, white and rosé wines.
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