
Château Les Tours des Verdots
AOP Bergerac Sec 2020
Appellation: AOP Bergerac
Colour: White
Grape variety: Sauvignon Blanc, Sauvignon Gris, Sémillon and
Muscadelle
Alcohol: 14,5°.
Capacity: 750 ml

A HISTORY

This range is of great elegance and will accompany you in your
beautiful moments of conviviality. The red, the dry white or the
Monbazillac are all partly matured in barrels, which gives them the
right balance between finesse and power. They can be enjoyed now or
kept for a few years.
This wine is made from a blend of four grape varieties: 61% Sauvignon
Blanc, 13% Sauvignon Gris, 17% Semillon and 9% Muscadelle.

TASTING NOTE

A brilliant and limpid pale gold colour. A charming nose with a
beautiful aromatic expression with notes of magnolia flowers, white
flesh fruits like peach and citrus fruits such as grapefruit.
An expressive mouth where the Sauvignon grapes bring freshness and
elegance. The Muscadelle and Semillon provide roundness, balance
and aromatic complexity.
Whether you are a novice, an amateur or an epicurean, it has
everything to please you!

FOOD AND WINE PAIRING

This dry white wine will sublimate a fine piece of veal, an Italian pasta
dish with seafood or a platter of hard cheeses (such as Abondance or
Comté AOP French cheeses).

“Vignoble des Verdots is fully committed to an innovative
approach to environmentally responsible and sustainable
viticulture. The estate works to serve its terroir, soil and
nature, while aiming to achieve carbon neutrality before 2030.
We cultivate tradition and what is most precious in it, while
breathing new life into it.”

DRINK RESPONSIBLY.


