
APPEARANCE   Light and bright yellow with evident green 
     highlights.
NOSE     Unlike other typical Sauvignon Blancs, it 
     balances its herbal, fresh-mown grass 
     qualities with subtle undertones of small 
     fruits and tropical hints.
PALATE     It is exceptionally light-bodied and refresh-
     ing, driven by a punchy, mouth-watering 
     acidity that leads into a clean, lively after-
     taste.

Sauvignon Blanc
Côtes de Gascogne IGP

ORDER CODE FR0852

PLAIMONT

VINTAGE 2025

REGION Côtes de Gascogne, South West France

TECHNICAL DATA Alcohol 11

 

PAIRING    It serves as an excellent pairing for fresh 
     oysters, light fish dishes, grilled sardines, 
     and mussels; also greens salads and fresh 
     spring asparagus.

VARIETALS 100% Sauvignon Blanc
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