BORDEAUX BLANC
2022

BLEND

e Sauvignon Blanc 85%
e Semillon 15%

VINIFICATION AND AGEING
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HISTORY

Harvested at night to maintain maximum
fruit flavors and acid balance. Individual
berries are selected on a sorting table,
light maceration, light pneumatic
pressing, racking before stainless steel
fermentation with selected yeast at 16-

18°C.

Aged in stainless steel tanks, with
limited sulfites additions, to reduce
exposure to oxidation, after resting
on fermentation lies for 6 months.

TASTING

Don't bring a bunch of flowers to
your friends, impress them with
“La Petite Fleur”!

Delicately balanced, gentle fruits
flavors with pops of white flowers
aromas.

A solid choice for Sauvignon Blanc
lovers!

Chateau Le Grand Verdus, 115 hectares
of vineyards, maintains our winery in the
heart of the hills of Enfre Deux Mers, 20km
East of Bordeaux, near Saint-Emilion.
Since 1810, the «Le Grix de la Salley family
has owned this superb Renaissance
manor, which dates from 1579. Our
family has passed the secret of genuine
Bordeaux winemaking from generation
to generation.

Today, Antoine and Thomas Le Grix
de la Salle continue this great
heritage.

VINEYARD

Vineyards of Grand Verdus are
blessed with exceptional terroir
and micro-climate and benefit
from unusual topography in
Bordeaux. Variations of altitude
create a unique patchwork of
- soils. They are alternatively
composed of limestone, clay
and smooth riverbeds gravels.

A rigorous work in the vineyard is
regulated by first concerns: health
of the soils and preservation of
eco-systems. Results are healthier

vines and intense wines with greater depth,
aroma and personality
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