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PESSAC-LEOGNAN BLANC

Coming from a prestigious Cru Classé of Léognan, the
vines are deeply rooted in one of the most beautiful
gravelly hillsides of the appellation .

Average age of the vines : 30 years

Planting density: 10,000 vines / ha

Manual harvesting

Fermented and aged in French oak barrels

Vintage 2023
70% Sauvignon ; 30% Sémillon
Production : 1107 numbered bottles

PESSAC-LEOGNAN
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Bright gold colour . The nose, fresh and ripe, combines white
fruits (apple, pear, nectarine) and yellow fruits (apricot,
pineapple), citrus (lime, yuzu), noble vegetal notes (sage,
ginger), all highlighted by a note of fresh hazelnut .

The palate, frank, rich and enveloping, presents a creamy
texture. All the aromatic complexity of the nose carried by the
citrus fruits is found there. The finale, sapid and enchanting,
blooms for a long time on the superb bitters of the noble rot of
Semillon.

THE ULTIMATE RANGE OF HIGH EXPRESSION, TERROIR-DRIVEN WINES
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