Chateau Léoube

Collector de Léoube Blanc 2022

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl
2022
13%

Sauvignon Blanc (50%),
Rolle (30%), Semillon
(15%), Ugni Blanc (5%)

Natural Cork
L5516122

White, Aromatic and Dry
France

Provence

Sulphur

Vegans, Vegetarians
Natural Cork

3.21

0.18g/I Tartaric

19/

L5516122
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WHITE FRANCE PROVENCE ORGANIC
STILL WINE

TASTING NOTE

Incredibly aromatic and mineral, it reveals a
beautiful vivacity on the palate and a richness
of complex aromas of white fruits.

VITICULTURE

Traditionnal manual viticulture, pruning,
trimming, debuding, green harvst, harvest by
hand. Natural weeding by soil plowing and
ship grazing. Sortimg of the grapes in the field.

VINIFICATION

Gentle direct pressing, alcoholic fermentation
in thermollregulated tanks, malolactic
fermentation & natural clarification. Resting on
lees for 8 months before bottling.

FOOD MATCHING

Great with fish, crustaceans, white meats,
green vegetables & soft cheeses.

SUITABLE
FOR VEGANS



