
 

AOP Minervois 2022 

Privilège Blanc
Macabeu Grenache Blanc 

Nice brillance, yellow with gold tints. The nose
reveals dried fruit, honey, vanilla. The mouth
suggests grilled hazelnut and toasted aromas. It
has a full body, rich and perfectly balanced. An
exceptional wine !

Grapes are harvested very early in the morning. De-stemming, skin maceration with
temperature control. Pneumatic press draining. Must fermentation in brand new oak
barrels, daily stirring of the lees, one single racking. Oak barrel maturing

- Scallop gratin - White meat in sauce - Cheese (perfect with Roquefort !)

Château La Grave

Château La Grave 11800 Badens France
Tel: 04 68 79 16 00 Email: chateaulagrave@wanadoo.fr
Web: www.chateau-la-grave.net

Alcohol abuse is dangerous for health : consume with moderation.
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