CHATEAU LE MINISTRE

Country
Growing region

Appellation
Grape variety
Vintage

Soil type
Alcohol content
Ageing

Tasting Note

L

France
Bordeaux

AOC Bordeaux
Semillon - Sauvignon

2016
Clay

12%

Traditional vinification
methods.

A pale yellow robe with
golden highlights. On the
nose, wild flowers aromas,
ripe fruit (grape and apricot)

and ginger that shows a great

complexity. Supple, and wel
balanced

Sweetness
Acidity
Body
Alcohol
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Food pairing

Serving temperature

To be enjoyed with some
Foie gras, cheese, sweet and

COMPTOIR

duV

sour sauces and some deserts

like chocolate cake
Between 10°C-12°C

B L %
AN

Fcas

N




