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technical sheet & marketing information

wine name
vintage
variety style

guide price
blend
varieties
region

growing area

climate
soil

viticulture

vinibcation details

Confit
2003

“Semillon”
Balance between the concentration and the
freshness for this wine made from noble rot.

10,00 €
85% 15%
Semillon Muscadelle

Appellation: A.O.C. Coté de Bergerac
Commune: Thénac

The high plateau of Thénac, the highest vineyard
in Aquitaine at 183m

Zone | Winkler scale

“Le Silica” is soils composed of quartz and flint
stone over a clay base. These stones being good
for the drainage and help to heat the soils.

The Semillon component is 60-year-old vines with
no records.

High-density plantations for the competition
aspect and secondly to reduce the number of
buds/vine. These vines are spur pruned. The inter
row area is grassed down with a red fescue grass.
Leaf plucking was carried out on both of the vines.
The juice is cold settled as much as possible and
then is fermented in barriques at its own rate
some times finishing the following August.




maturation
tasting note

serving suggestion

ageing potential

packaging
bar code
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In barriques of 225 lits for 12 months

Deep yellow straw colour. The nose is powerful
with developed aromas of stewed fruits, white
peach mixed with orange, and apricot. In mouth,
the attack is fresh giving way to the voluminous
very rich liqueur but stays light and spicy. The
finish stays on the same spice leaving a long
reminder of the middle of palette.

Blue Cheese Stilton, Roquefort, Black Forest
Choky cake, ginger flavoured ice-cream “never
foie gras “

Three to Fifty years.

Important note This wine has not be filtered or
cold stabilised

0,375l C/6 P/300

EAN 502867-000408
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