GRAVES

APPELLATION GRAVES CONTROLEE

MIS EN BOUTEILLES AU CHATEAU GRAVE S BLAN C
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PROPRIETAIRES A HAUX (GIRONDE)
PRODUCE OF FRANCE

LABEYRIE ET FILS
33550 HAUX
TEL : 0556 23 05 03
Fax : 05 56 23 01 07
Email : courecaul @wanadoo.fr

Winery’s name :
Wine name :

Grape variety :

Soil ;

Surface :

Age of'the vinevyard :

Grape picking :
Technical data :

Chateau du Coureau

Graves

Sémillon, Sauvignon, Muscadelle
Sand and Stone

5 hectares (12.5 acres)

50 years

mechanical

- Cold pellicular maceration for 12 hours (10°C) (Enzymes + ascorbic acid+
protection against CO2)
- Constant fermentation temperature at 16°C

Type of bottle :

Maturation : on dregs for 3 to 4 months
Alcohol content : 12 % vol.
PACKAGING

“Bordelaise’ heavy, white

Smooth, fruity taste.

Type of cork : Synthetic
Type of capsules : Printed aluminium laminate
Packing : Boxes of 6 or 12 horizontal, upon request
Back label : Upon request
Pallet Type : Upon request

TASTING DESCRIPTION
Clear,deep and shiny colour.

Fruity smell, citrus fruits (grapefruit, peach...)




