
TECHNICAL 

DETAILS

Varieties: 2/3 Sauvignon Blanc and 1/3 Old Vine 
Sémillion
ABV: 13%
Closure: Cork
Vegetarian: No
Vegan: No
Organic: No
Biodynamic: No
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FOOD PAIRING

Dry, white Bordeaux wine is quite versatile. White Bordeaux 
wine, due to its freshness and flavor profile pairs with 
almost any white food: shell fish, fish of all types, 
oysters, clams, mussels, sushi, veal, chicken, pork etc.
Sauvignon Blanc and Semillon blends are fresh, 
refreshing and quite citrusy.
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REGION

Bordeaux is a city of long-standing importance within France. A city
rich in its history, its grandeur and its culture, Bordeaux’s heritage has
evolved with two centuries of architecture transforming it into the
UNESCO site that it is today. With vines first planted in Roman times,
the creation of this beautiful city solidified Bordeaux’s position centre
stage of the wine world.

La Pélerine is a wine that breaks free from the shackles of structure
and formality and reflects a Bordeaux where people and ideas are
imported and fluid. A land that has felt the footsteps of thousands
upon thousands of pilgrims that have travelled through this unique
and special part of France.

TASTING NOTES

Pale lemon in colour, you'll find aromatic notes of lime with
hints of freshly cut grass and honeysuckle. Aromas on the 
nose follow through onto a wonderfully textured palate, with
refreshing acidity and a driven mineral finish.

VINIFICATION

2/3 Sauvignon Blanc and 1/3 Old Vine Sémillion, skin contact and six
days of maceration give the wine beautiful phenolic texture and grip.
Fermentation begins in stainless steel, and is completed in one year
old French 225l barrels. Seeking body and texture, the wine is left to
age on the lees with regular stirring until November, and no
bâttonage until April prior to bottling.


