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The Spirit
Floral and fruity notes, blending freshness with
indulgence.

The Vineyard
Blend: 50% Sauvignon blanc, 50% Muscadelle

Soils: clay and silt. Vine age: 20 years. Average yield:
40 hl/ha.

Phytotherapy used in the vineyard (horsetail, valerian,
nettle and meadowsweet).

Vinification and Ageing

Cold skin maceration, without sulphites, for 48 to 72
hours at 5° C. Gentle, slow extraction of

juice by pneumatic pressing.
Ageing: 4-5 months on lees.
Bottling at the chateau.

Tasting Notes

Clear and bright, the yellow color has slight green
highlights. The nose is clean and expressive,
revealing aromas of exotic fruits, yellow-fleshed fruits,
and citrus fruits. The palate is supple on the attack,
then offers moderate acidity enhanced by notes of
lime zest. The finish is long, leaving a sensation of
freshness.
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