Chateau Lamothe-Bouscaut

Chéateau Lamothe-Bouscaut Blanc 2018

SIZE
VINTAGE
ABV

GRAPE VARIETIES

CLOSURE
SKU CODE

EXPRESSION

COUNTRY
REGION
ALLERGENS
SUITABLE FOR
CLOSURE

PH

TOTAL ACIDITY
RESIDUAL SUGAR

SKU

75c¢l

2018
13.5%

Sauvignon Blanc
(80%), Semillon (20%)

Natural Cork
56556118

White, Round and
Fruity

France
Bordeaux
Sulphur
Vegetarians
Natural Cork
3.22

4.03g/I Tartaric
1g/l

(G6556118
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WHITE FRANCE BORDEAUX  SUITABLE FOR
STILL WINE VEGETARIANS

TASTING NOTE

Lively, opulent Bordeaux white, perfumed
with stone fruits and elderflowers, with a
creamy texture and refreshing notes of lemon
and grapefruit.

VITICULTURE

From old vines on just one hectare of well
draining gravel soils. Use of double guyot
training, green harvest and hand harvest
carried out by hand before a strict sorting
process.

VINIFICATION

Maceration for a period of three weeks with
pumping over in temperature controlled
stainless steel vats. Fermentation in french
oak barrel with lees stirring. Ageing in oak
barrels during 8 months on the lees.

FOOD MATCHING
Cod in white wine or grilled chicken salad.
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