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CHATEAU pe CERONS

CHATEAU DE CERONS GRAVES WHITE 2017

Appellation : AOC Graves White

Village : Cérons

Surface area : 11 hectares

Geology : Mixed gravel soil with sand and small stones resting

upon a subsoil of oceanic limestone.

Average vine age: 25 years

Blend : 60% Sémillon

30% Sauvignon blanc
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; GRAND VIN DE BORDEALX 10/0 SauVlgnon grls

| 2012 Vine management : Sustainable Viticulture.
@ Planting density: 6,600 vines/hectare.
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Harvest : Grapes are handpicked at their prime maturity and are
GRAVES ) .
N carefully sorted before being taken to the winery for
Xavier et Caroline Perromat the CruSh'
MIS EN BOUTEILLE
Winemaking : Gravity feed grape reception and production. Slow

press of complete bunches. Light racking and
fermentation in thermo regulated stainless steel tanks.
Lees stirring for 4 to 6 weeks.

Ageing : Aged in thermo regulated tanks.

Harvest date : August 29ﬂ1, 30" and 31th 2017
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