Chateau Climens
Chéateau Climens, 1er Cru Classé 2014
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2014

14%

Semillon (100%)
Natural Cork
76776114
White, Sweet
France
Bordeaux
Sulphur
Vegans, Vegetarians
Natural Cork
3.72

6.79g/l Tartaric
140.69/I
76776114
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WHITE FRANCE BORDEAUX SUITABLE
DESSERT WINE FOR VEGANS

TASTING NOTE

Chéteau Climens, a First Growth Barsac
since 1855 was acquired by Lucien Lurton in
1970. His daughter Bérénice, together with
the Moitry family, craft exceptional
biodynamic wine rivaling d'Yquem. A
masterpiece of flavours: dried apricots,
marmalade, Creme Brdlée, and fresh hive
honey, balancing lusciousness with vibrant
acidity.

VITICULTURE

Harvesting at Climens is extremely delicate.
An experienced team sorts out and gathers
only the grapes affected by the famous
Botrytis Cinerea, the Noble Rot.

VINIFICATION

Wine processing is done in barrels in order to
intensify each batch’s complexity and
balance before proceeding to a very
meticulous combination. Maturing goes on for
18 months in barrels renewed by 35 to 60%
each vintage.

FOOD MATCHING

To pair with pastries, duck foie gras, ham and
mushrooms.
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