2018

Chateau La Cheze

Bordeaux

Tasting Notes

Vinified to preserve the primary aromas of Sauvignon
(thiols); Beautiful citrus notes, lively and fruity wine on
the palate; round and tasty finale.

Food Pairing: Serve chilled as an aperitif, with
BORDEAUX BLA,NC

(el seafood, fish, or goat cheeses.
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Chiteay Lo Cheze . Lechnical Details

QCFAM\LLE RONTEIN, PROPRIETAIRE
SCEA Chate e, France

AU La Chéze & Capian, Girond:

~ MISEN BOUTEILLE AU CHATEA

Appellation: Bordeaux Varietal Breakdown:

DUCE OF FRANCE - CONTAINS SULFITES

ALC: 12.5% 50% Sauvignon Gris
Soil: Limon Gravelly 50% Sauvignon Blanc
Serving Temperature:

Serve Chilled, Around 12°C

An original blend of Sauvignon Gris and Sauvignon Blanc
in the same proportions.

Imported by Luneau USA Inc, Westport, CT

orders@luneauusa.com  phone: 203-222-7733  fax: 203-226-1992




