Chateau Ducasse

Graves White

Beautiful white-green-tinted wine with very elegant fruity aromas.
To taste fresh at 8-12°C.over seashells.

LOCATION: On Mazéres parish, on the south of Langon.

VINEYARD AREA: 9 hectares
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SOIL: Sandy and gravely on the top with clayey-calcareous areas on the DUCAS S E
2009

slopes

GRAPE VARIETIES: 60 % Semillon, 40 %.Sauvignon,

GRAVIES

Appellation Graves Contrélée
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HARVESTING: Hand picking at full ripeness of the grapes  VITICULTEUR RECOUTANT A MAZERES

(GIRONDE - FRANCE)

M

" : %
@ S ; Pl e Friprr.
2
125%nl

i)

N
o¥

Vin D E u*“‘ w :
.‘al]ml :

CONTIENT CES SULFITES

WINEMAKING: Traditional winemaking in thermo regulated
stainless steel vats with a 20-day vatting at a low temperature for a

maximal conservation of aromas and fruit.

AGEING: In stainless steel vats for 8 months

ANNUAL PRODUCTION: About 36 000 bhottles
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