
Low temperature fermentation.
40% maceration on the skins.

CHATEAU BOIS MALOT
AOC Bordeaux Blanc - Cuvée "Tradition"

Tasting notes

Viticulture

Vinification

Ploughing on 2/3 of the area.
Thining out of the grapes if
necessary.
Harvest with sorting table.
Sustained agriculture.

Arômes complexes, fruités et épicés, gras et élégant.

4 to 5 years.Cellaring

Food/wine pairing Fish cooked in sauce, white meat, asparagus
and cheese.

Aging on woody thin lees (5 months).Aging

Grape varieties 45% Sauvignon Blanc
10% Sauvignon Gris
45% Sémillon.

Clay and silt soil with a Red 
Gravels’ subsoil. 

Nature of the soil

Area About 2 hectares.

Age of the vineyard About 15 years.

Planting Density 4200 vine-plants/hectare.

Château Bois-Malot & Valentons Canteloup
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