le VAT bastar

SANIGNON BLANC
COTES DE GASCOGNE

Harvested at the coolest hours
of the day, the Sauvignon blanc
grapes pass through the crusher-
destemmer where they undergo
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reflections.

Elegant and powerful aromas of
a short period of maceration
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No malolactic fermentation

to maintain vibrant acidity. The
wine is left on the lees, creating
a final product with a fuller body.
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salads, grilled vegetables or fish, seafood
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Since the creation, in , our Sauvignon Blanc grapes are mainly
sourced from vineyards throughout the is sourced from
in southwestern France, an area well suited for growing this

varietal. Careful attention in vineyard management and winemaking ensure

the

Our le FAT bastard Sauvignon blanc gets its intensity, crisp and refreshing

caracteristics



