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G R A P E  V A R I E T I E S  :  70% Sauvignon Blanc
30% Sauvignon Gris

C E R T I F I C A T I O N S  : Organic 

Blaye Côtes-de-Bordeaux 

S O I L :  Sandy 

C L I M A T E :  Oceanic 

G R O W I N G  S E A S O N :                                          The 2025 vintage featured a wet
spring followed by a hot, dry summer—ideal conditions for
organic farming and optimal maturation of the Sauvignons.
Late August rains helped rebalance sugar concentration and
acidity levels, preserving the freshness of the vintage.

H A R V E S T  A N D  A G I N G :                                                  White grape harvests began in
early September. The grapes were gently pressed, then
clarified for fermentation in stainless steel tanks. The wine
was aged on lees (in stainless steel tanks) until December,
with bâtonnage stirring performed twice a week.

T A S T I N G  N O T E S  :                                        An expressive nose opens with fine
citrus notes like yuzu, then extends into a delicate bouquet of
white flowers. On the palate, the texture is both firm and
seductive, carried by vibrant tension. The dry summer of 2025
gives this vintage a unique stamp, concentrating aromas of
mandarin, grapefruit, and white flowers in a fresh, lingering
finish.

A G I N G  P O T E N T I A L  : 3 years 

A L C O H O L  :  13% abv.   pH: 3.33 - Sugar: 1,2 g/l
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