CHATEAU MONESTIER LA TOUR

BERGERAC

Bergerac
21 ha
Limestone slopes

Organic and biodynamic production.
Vines spread with a cereal-grass mix compost
made at the vineyard

97% sémillon, 3% muscadelle

Pneumatic pressing. Slow fermentation at low
temperature in thermo-regulated stainless steel
tanks

6 months in two wine barrels

Pale color, very aromatic bouquet with hints
of lemon, citrus and white flower. Large soft
but dense palate with a very long aftertaste

Wine Consultant : Derenoncourt Consultants since 2017
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