CHATEAU
GRAVAILLAS

GRAVES

BLENDING TYPEOF SOIL

70% Sémillon, Sandy-gravel
28% Sauvignon Blanc, Grave
2% Muscadelle

VINTAGE VINIFICATION
2016 ( 13% alc) Traditional vinification on lees
HISTORY TASTING

Chéateau Gravaillas, located A brilliant pale green colour with

e e e I silver highlights. A complex nose

with notes of citrus fruit, white

a wine estate with a rich ,
flowers and vanilla.

history. Its origins date back
to the Middle Ages, when the

region was already renowned

Balanced and solid, this tleshy
wine also reveals a pleasant

finesse.
for the quality of its wines.

( 1/ frfwm rf}f il rﬂr'Z:fJf

1 --'-'
GRAVES

AGEING ER AlleC-E

To be enjoyed between 9 and 14°C
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Wine growing on tanks

CULINARY SUGGESTIONS

A wine to serve with monkfish
risotto or grilled poultry



