
T A S T I N G

A refreshing and very lively white
wine whose production process
preserves the delicate aromas of
Sauvignon and Semillon. Well
balanced between green apple,
citrus and tropical fruit notes. It
has a nice round structure in the
mouth and a lemony finish.

A G E I N G  P O T E N T I A L

To consume in its young years 

S E R V E  A T  4 -6°

P E R F E C T  P A I R I N G

Aperitif, seafood, fish, white meat

« A very fruity wine, with a refreshing and
tangy finish. »

Elodie & Marc Milhade

A B O U T  T H I S  W I N E‘‘

H V E 3  C E R T I F I E D

V I N E Y A R D

A R E A  F O R   T H I S  W I N E  2 hectares

T E R R O I R  Siliceous-clay

A V E R A G E  A G E  O F  T H E  V I N E S  20 years

V I T I C U L T U R E  Conventional

H A R V E S T  By machine

W I N E M A K I N G

V A T T I N G H O U S E

Early morning harvest. Grapes are cold-pressed as

soon as they enter the winery and then fermented in

temperature-controlled stainless steel vats. Bottled

within 4 to 5 months following the harvest.

B L E N D

35% Sauvignon blanc

35% Sauvignon gris

30% Sémillon

C H Â T E A U  

M O N T C A B R I E R
B o r d e a u x  B l a n c  A O C

Coming from a plot historically independent of
Château Recougne, the grapes of Château
Montcabrier are always harvested and vinified
separately. The soils are predominantly clay and sand
and offer a singular wine with a refined style
dominated by fruit.
The 100-hectare vineyard is located on the right bank
of Bordeaux, in the heart of one of the most
qualitative terroirs for the production of the best
wines of the appellation : the Golden Triangle of
Fronsadais. The 4th generation of the family has put all
its efforts into producing the finest Bordeaux wines,
based on family know-how, sustainable viticulture and
qualitative technical equipment.


