1ATEAU

Fernand, my son, [’have named you after my father in memory
of everything he passed on to me. Respect for nature, for our land,
which nourished our ancestors and will continue to nourish our
descendants. This honest white wine embodies the very essence of
transmission, sharing, and the art of love."

Appellation
Bordeaux Dry white
Grape variety

100% Sauvignon
Average age of the vines: 20 years.

Tasting Notes

Pale yellow with green highlights, the nose is fruity and floral, with
hints of citrus and exotic fruits. The palate is full-bodied, evolving on
stone fruits with fresh finish.

Food pairings

Perfect with oysters, seafood, fish, white meats, and your cheeses."
Good aging potential

2 years

Bottle packaging

75cl Bottles
Cases of 6 bottles lying down

Corking

Diam 3 cork for perfect conservation, guaranteed without cork taint
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