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CHATEAU CARBONNIEUX BLANC

PRODUIT

Carbonnieux white is one of the models of aromatic purity in Graves/Pessac-Léognan.

It seduces with its brilliant pale yellow color.
The nose opens with citrus (lemon, grapefruit), white flowers (acacia, vine blossom), and sometimes an
exotic or mineral touch depending on the vintage.
On the palate, the attack is lively and fresh, driven by the Sauvignon Blanc, while the Sémillon brings
roundness, volume, and a denser texture, thanks in large part to the aging on lees, partially in
barrels/tunnels with a percentage of new wood.

The finish is clean, mouth-watering, and persistent, revealing a beautiful minerality characteristic of well-
drained gravel.

This white is best enjoyed young for its freshness and liveliness, but gains complexity with a few years.

PROFIL GUSTATIF IDENTITE

Léger Puissant L, .

Souple Tannique Région viticole / Pays Bordeaux / France

Vif Rond .

Fruité Boisé Type de vin Blanc
Volume 1,5L
Degré d'alcool 13,5%

NOTATIONS

Potentiel de garde 15 ans

Robert Parker James Suckling :
93/100 90/100

Cépages Sauvignon Blanc, Semillon




