CHATEAU
MONESTIER LA TOUR

SAUSSIGNAC AOC
Ecocert ORGANIC certification
2022

BLEND 90% 10%

Sémillon Muscadelle
5,000 vines/ha 5,000 vines/ha
60 years 35 years

VINEYARD Saussignac appellation.

The vines are planted on the gentle slopes of the commune of Saussignac.
Clay-limestone soil. The climate is conducive to noble rot, enabling not only
concentration but also complexity in the wines. Sémillon brings a capacity to
age, and richness and depth to the wine, while Muscadelle brings a touch of
delicacy.

VINTAGE Mild, dry winter. Spring frosts without damage. Very favourable flowering as
a result of warm, dry weather conditions. Healthy vines producing a high-
quality harvest.

HARVESTS Manual (1 round of selective sorting) on 7 October 2022

YIELD 25 hl/ha

VINIFICATION Fermentation in oak barrels.

AGEING 50% barrels that had held one wine and 50% barrels that had held two wines
Bottling: 26 October 2023 Number of bottles (50 cl): 2,996
Alcohol content: 12% Residual sugar: 122 g/

Natural corks 44 x 24 Batch number : LS261023

TASTING NOTE A golden yellow colour with hints of gold. The bouquet is expressive and
charming, reminiscent of apricot flesh, pear coulis and candied orange zest.
The palate is appealing with a smooth attack combined with a welcome
freshness. An intense finish, discreetly vanilla-flavoured, prolonged by
beautiful bitter notes and citrus zest aromas. Ideal with Roquefort cheese,
peach soup with basil or apple charlotte.

Aging potential: up to 10 years.

RETAIL PRICE 30.00 €
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