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Château Peyruchet / Bordeaux Blanc








LOCATION : On the districts of Loupiac and Omet. Familial estate since the 1920s, carefully run by the family Queyrens.








VINEYARD AREA : 34 hectares (8 hectares of Bordeaux Blanc Dry).








SOIL : Clayey-gravely and clayey-sandy- Slopes and plateau oriented south and south-west.








GRAPE VARIETIES : 85 % Sauvignon, 15 % Sémillon.








HARVESTING : Hand picking and mechanical at full maturity.





 


WINEMAKING : After pressing out through a pneumatic press the whole must is stabilized at a temperature between 0 and 5° C during a week. Only 25 % of the Sauvignon and Semillon go through skin maceration. 


After this operation, the winemaking is done at a temperature from 15 to 18° C.








ANNUAL PRODUCTION : about 70 000 bottles











A fragrant wine, crispy and fresh and aromatic with a lot of peach aromas.


Advised with fishes and shellfishes or as an "aperitif".














