
VINTAGE 2025

REGION Bordeaux, France

TECHNICAL DATA Alcohol 11%

APPEARANCE   Straw yellow.
NOSE     It features aromas of green apple, lemon, 
     lemongrass, and white flowers
PALATE    Lean, light, and crisp with brisk acidity, 
     with a herbaceous gooseberry aftertaste.   

 

Bordeaux White AOP 

PAIRING A great pairing with oysters or or cold crab 
salad; excellent with sashimi and grilled 
prawns.

ORDER CODE FR0849

LM DE MOUSSAS

VARIETALS Sauvignon Blanc and Sémillon


