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Grape varieties : 78% Sauvignon - 22% Petit Manseng

Sweetness

Freshness

Soil : Deep clays (Sauvignon) and tawny sands (Petit Manseng)
Average yield : 80 hl/ha

Winemaking : Harvest by night - Skin maceration - Pneumatic nitrogen pressing - Low
temperature fermentation - Aged on fine lees - No sulphur added

Structure Degree of alcohol : 11% vol
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OTES DE GASCOGNE -

HAUT MARI Residual sugar : 13 g/l
Tannin Acidity : 4 g/l

Tasting_notes : Shiny pale yellow color - middle sweet wine

Notes of passion fruit, pineapple, manog, apricot and white blossom
Beautiful roundness and very elegant

Food Pairing : Perfect for apéritif or to serve with salmon, poultry in sauce, poke
bowl,...

L'abus d'alcool est dangereux pour la santé, 8 consommer avec modération




