Chateau Climens
Barsac Premier Cru Classé 2005

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

37.5cl

2005

13.5%

Semillon (100%)
Natural Cork
76770605

Dessert/ Sweet

France
Bordeaux
Sulphur
Vegetarians
Natural Cork
39/l Tartaric
1684/l
76770605
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WHITE FRANCE BORDEAUX  SUITABLE FOR
DESSERT WINE VEGETARIANS

TASTING NOTE

Wonderfully perfumed dessert wine from an
underrated appellation next door to the more
famous Sauternes: this is unctuous and
honeyed, rich with apricots and cream, yet still
gloriously fresh and pure.

VITICULTURE

Harvesting at Climens is extremely delicate. An
experienced team sorts out and gathers only
the grapes affected by the famous Botrytis
Cinerea, the Noble Rot.

VINIFICATION

Wine processing is done in barrels in order to
intensify each batch’s complexity and balance
before proceeding to a very meticulous
combination. Maturing goes on for 18 months
in barrels renewed by 35 to 60% each vintage.

FOOD MATCHING

These wines will surprise the open-minded, as
they go so well with so many dishes, including
Asian cuisine, fine charcuterie, many cheeses,
seafood, oysters and even simple roast
chicken.
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