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THE NEW GENERATION

Clear-headed, resolutely bold and fearless adventurers... we, the 5th generation, are committing the estate
to organic and ecological practices, fully mindful of risks, but also the rewards, that come with it.

LES GAILLARDS SAUVIGNON

Label: Pays d'0C IGP | CL.: 75 cl | Ready to drink: 1-2 years

Varietals: 100% Sauvignon.

Vineyard: Along the valleys of the Resclauze and Ruchol, our Protected
Geographical Indication vines grow on sandstone marl soils. The two rivers flow
into the former Marseillette lagoon, which was drained and used for cultivation
from the 18th century. This is where the freshwater mariners name comes from.

Vinification: Pressed juices from a night-time harvest. Cold fermentation at
conftrolled temperatures.

Tasting: Beautiful pale gold color with a greenish hue. A flinty nose opens up
to aromas of passion fruit and grapefruit. The delightfully fresh palate evolves
towards white flesh fruit, lemon granita and grapefruit. A lively wine, with a
beauftiful hint of salinity to finish.

Pairing: A perfect partner for all types of shellfish, goat's cheese, green
asparagus.
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Serve at around 11°C.
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Alcohol abuse is dangerous to your health. Enjoy responsibly.



