DOISY-VEDRINES

GRAND CRU CLASSE EN 1855

HT-BARSAC / SAUTERNES

VINTAGE 2023

Charmer. A vintage marked by its
aromatic richness offset by its very
beautiful acidity. The harvest was done Assembly
with a nice Botrytis to give great

complexity to our wine. During its %
youth, it will be very appreciated as an 90 Sémillon ~ —
aperitif.
% ; -
HVE 3 certified since 2019. 10 Sauvignon

1/3 new French Oak barrels.

Our consultant oenologist :
Hervé Romat

Grand Vin Chateau Doisy-Vedrines Analytlcal balance
represents 85% of the harvest : 40 000
bottles.

14, 20 % vol Alcoholic degree

3,70 pH

Second Vin Chateau Petit Vedrines or
DV By : 10 000 bottles.

Mk cpassk BN §

Harvest 150 gr/L Residual sugars : SAUTRNES.
From 20 of september to 10 of october 2023 4’45 g/L Total acidity

1 1 — Days of harvest

3 Sortings "Tris"

18 —_— Lots for assembly

&
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