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Vinification

Tasting notes

The grapes are harvested at optimum ripeness. When pressed, the juice is 
maintained at low temperature allowing the full expression of the grape 
aromas. The fermentat ion is started after 5 to 6 days at a temperature 
between 15 and 17 degrees. This technique allows us to reveal the fresh 
aromas. Finally there is a period of maturat ion on lees.

Pale yellow brilliant in color with hints of green.
When smelling,there is an interesting intensity associated to a beautiful 
complexity: we feel the freshness of Sauvignon with notes of  
pineapple and gralefruit aromas.

The palate is ample with a nice balance between acidity and 
fleshy. 

Wine to drink chilled as an aperitif or to accompany fish or cheese. 
Perfect for summer.

Since 1929

Appellation
Vineyard

Grape varieties
Alcohol level

Vine age

Type
Aging potential

 

AOP Bordeaux White
Entre-Deux-Mers

100% Sauvignon
Vintage 2014

12% by vol

30 years old

Dry white
Immediate consumption and up to 2 years

Awards Golden medal at Bordeaux competition 2015
Silver medal at Lyon competition 2015

2014

Soil Calcaeous clay

Concerned about environmental issues and sustainable development 
norms, Château Caillau Rousset is a member of the first Association for 
Environmental Management System ISO 14001 Bordeaux.

Vignobles Falgueyret-Léglise
Ld. Rousset 33540 St Sulpice de Pommiers - FRANCE
Tel/fax +33 (0)5 56 7 1 60 69
contact@crc-bordeaux.com / www.crc-bordeaux.com

Conditioning 75cl


