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$ . pricot and ripe apple with
hints of honey. with fresh fruit and creamy cheeses. Exquisite!
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$A light salmon colour. Chardonnay dominance brings freshness and finesse, whilst the pinots add
the flavours of summer fruits
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$Pale in colour with crisp apple and clove hints. The long and succulent finish underlines the
richness of flavour and elegance of this white Graves.
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$The second wine of the famous Ch teau La Croix du C asse, a property that has been acquired
recently by the owners of top chateaux Batailley and Trottevieille. Youthful, bright juicy
blackcurrant fruit and well rounded tannins
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3 ight, mineral-driven with distinct citrus fruit and
fresh white flowers.
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$Cuve Fradddric Emile is exclusively made from vergipe grapes, selectively picked at the end of

the harvest. Dry and firmly-structured, but very fruity with a
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