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Oweel white « Cuvee Chaump dw Bowrg »

Grape: 70% Sémillon, 30% Sauvignon
Soil: Clay-limestone
Age of plots: 40 years

Average yield: 20 hectolitres/ hectare
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i Reserve: 6 000 bottles
Allegrets

Alcohol level: 12% vol.

Production: manually harvested 3 times, vinification with
mutage

Wine pairings: appetizer, toast, dessert

sHistory: this blend dominated by the Semillon’s grape, is a real liquorus, as is shown by its golden and
glossy colour, its clear and expressive nose to candied fruits and quince. After a supple attack with scents of
flowers, dried apricot and lychee; the taste imposes itself by its strength and persists longer in candied

notes.

Family Blanchard — Independent wine-grower
Domaine des Allégrets — 47 120 Villeneuve de Duras — France
Tél/fax 05 53 94 74 56 — 06 87 11 50 20

contact@allegrets.com
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