
Low temperature fermentation.
70% maceration on the skins.

CHATEAU BOIS MALOT
AOC Bordeaux Blanc

Tasting notes

Viticulture

Vinification

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

Fat and fleshy, complex aromas with grapefruit 
and lychee flavours.

2 to 3 years.Cellaring

Food/wine pairing Shellfish, seafood, grilled fish or goat cheese.

Aging on thin lees (3 months).Aging

Grape varieties 70% Sauvignon Blanc 
and Sauvignon Gris
30% Sémillon.

Clay-limestone soil. Nature of the soil

Area About 4 hectares.

Age of the vineyard About 20 years.

Planting Density 4200 vine-plants/hectare.

Château Bois-Malot & Valentons Canteloup

Regularly rewarded at the Los Angeles International 
wine competition.

Medals

EARL MEYNARD / 133 Route des Valentons - 33 450 SAINT-LOUBES / E-mail : bois.malot@free.fr / Tel : 05 56 38 94 18 / www.bois-malot.com

Gold : 2012 -2013 - 2016 / Silver : 2010 – 2015 - 2018 / Bronze : 2011 - 2017.
 


