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CHÂTEAU LES CLAUZOTS GRAVES BLANC 2022

Gold Medal Concours Challenge International du vin 2023
Silver Medal Concours Bordeaux 2023
Bronze Medal Concours Macon 2023

stay on lees 6 to 8 months

24 000 bottles

34 hectares

Graves red & white

25 years old

60% Sauvignon Blanc, 35% Sémillon et 5% Sauvignon Gris

Guyot simple

Mechanical weed killing. Natural grassing. Green harvest. 
Leaf stripping.

5 500 foots of vines per hectares

•	 Skin maceration 24 hours to 8°c
•	 Cold pressing and juice separation
•	 Settling
•	 Alcoholic fermentation at 18°c

50% Sauvignon Blanc, 45% Sémillon et 5% Sauvignon Gris

15 hectares of 
sandy and clay on 
the top soils and 
gravel on the sub 
soil

10 hectares of 
alluvial terraces 
composed by 15 
to 20% of clay

9 hectares of 
deep sandy clay 
soils
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