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CUVEE:  CHATEAU LA RAYRE 

APPELLATION: AOC BERGERAC SEC

GRAPE VARIETIES: Sauvignon 80%, Sémillon 20%

VINIFICATION: Traditional working of the vine, picked at optimum maturity, 
 pellicular maceration, pneumatic pressing, 
 low temperature fermentation and aged on lees.

TERROIR:  Predominantly limestone slopes south of Monbazillac.

TASTING NOTES/STORAGE:
 Intense nose offering aromas of white flowers, citrus fruits and mangos. 
 Splendid rounded palate and an ample and fruity finish.
 To be drunk young as an aperitif or with seafood.
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