
VINTAGE 2024

REGION Saint-Estèphe, Bordeaux, France

TECHNICAL DATA Alcohol 12.5%

APPEARANCE Bright yellow color with subtle green notes.
NOSE     The nose opens with bright aromas of lime, 
     citrus, minty herbs, and chalky notes. 
PALATE    Highly juicy, fresh, and mineral-driven, the 
     palate is medium-bodied, giving a lovely 
     balance of crisp acid and a harmonious and 
     round finish.

AGEING    12 months in a mix of amphorae (clay jars) 
     and 400-liter oak barrels.

by Château Laffitte Carcasset

PAIRING    The clay-matured portion delivers a chalky, 
     mineral finish that cuts perfectly through 
     the briny fat of grilled white fish, pan-seared 
     scallops, fresh oyster platter, poultry in 
     creamy sauces, and soft, creamy cheeses.

ORDER CODE    FR0897

LE CHARDONNAY DE
LAFFITTE CARCASSET

Atlantique IGP

VARIETALS    100% Chardonnay

VinuM LectoR

RATINGS    

www.laffittecarcasset.com


