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Château de Cérons graves white 2015 

A complex nose with brugnon aromas, vines flower, ginger and biscuit. A generous citrus 
taste combined with a slight saline touch characteristic of Cerons’s wines. 

 
 
 

 Appellation : 
 
Village :  
 
Surface area :  
 
Geology :  
 
 
Average vine age: 
 
Blend :  
 
 
 
Vine management : 
 
 
Harvest :  
 
 
 
Winemaking : 
 
 
 
 
Ageing : 
 

     Harvest date : 
 

AOC Graves White 

 

Cérons 

11 hectares 
 

Mixed gravel soil with sand and small stones resting 
upon a subsoil of oceanic limestone. 

55 % Sémillon 
40 % Sauvignon Blanc 
5 % Sauvignon Gris 
 

Sustainable Viticulture.   
Planting  density: 6,600 vines/hectare. 
 

 

September,3rd  

25 years 

Grapes are handpicked at their prime maturity and are 
carefully sorted out before being taken to the winery to 
be pressed. 

Gravity feed grape reception and production. Slow 
pressing of complete bunches.  Light racking and 
fermentation in thermo regulated stainless steel tanks. 

Stirring of the lees for 4 to 6 weeks. 

Aged in thermo regulated tanks. 


