CHATEAU DU SEUIL - AOC GRAVES BLANC 2007

Winner - 2009 Trophee Des Crus De Graves - Best Graves White in 2007 Vintage

Key Facts les vins de

eArea under vine - 7 hectares in the
commune of Cérons. Average age of the
vines 35 years.

Terroir d'élégance

«Soil - Terraces of river gravel and sand
deposits with sub soil limestone, clay, iron
pan.

White Varieties - 60% Semillon, 40%
Sauvignon Blanc.

GRAND VIN DE BORDEAUX

eHarvesting/Winemaking - Hand picked and
triaged, pressed pneumatically, Semillon
fermented in new and 1 year old French oak
barrels and Sauvignon in temperature
controlled stainless steel. Left on lees for
stirring using OXOLINE system for six
months.
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«Aging - 100% Semillon aged for 6 months in
new and 1 year old French oak.
GRAVES

«Style - Purity of fruit expressed with a APPELLATION GRAVES CONTROLEE
balanced level.of acidity. D1st1nct!ve mineral — 4 —
characters typical of Graves terroir. Bouquet L e oy j
of honey and citrus fruit. Sauvignon Blanc L i

A adds vivacity and floral aromas. R — e
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