
“Light gold hue. Clean nose driven by minera-
lity and white flowers. The palate is tense and 
precise with great acidity and pronounced 
citrussy flavours. A wine for pleasure”.

Sauvignon Blanc 100%

 Clay-limestone

Gilbert & Gaillard has blended the finest juice 
possible to bring you this 2021 vintage wine. The 
grapes are machine harvested, destemmed and 
pressed by night to retain their freshness and 
protect them from oxidation. Low-temperature 
fermentation allows blossom aromas to be 
extracted. Ageing on the lees for a week, no ma-
lolactic fermentation and fining using 
pea-based fining agents.

Seafood, cheese, aperitif.

VARIETAL RANGE

WINEMAKING

SOIL TYPE

TASTING NOTES

FOOD PAIRINGS

Sauvignon
ORGANIC WINE
I.G.P Pays d’Oc

www.chateaugilbertetgaillard.com

Serve at 8°C

75 cl – 12.5% ABV
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