
L A  R É S E R V E  D ’ E S T O U B L O N

TASTING NOTES

This wine presents a brilliant yellow hue. The delicate lemony nose is 
complemented by notes of boxwood. The palate is in keeping with the 
nose, showing a lovely lively acidity that sets offs the notes of fresh, 
pear-like fruit.

Pair with bottarga, grilled fish or sea bream with fennel and Château 
d’Estoublon’s olive oil.

2020 VINTAGE

The spring of 2020 was marked by frost. The weather improved over the 
following weeks allowing the vine to develop in a healthy condition. 
Flowering took place without coulure (failure of the fruit to set) or 
millerandage (shot berries) and was followed by a hot, dry summer. 
This dry period impacted the yield, but the quality was outstanding 
with lovely aromatic expressions.
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BLANC - 2020 - IGP MÉDITERRANÉE

T E R R O I R  :  Rolled pebbles A LCO H O L  CO N T E N T  :   12,5% Vol

G R A P E  VA R I E T Y  :  2/3 Vermentino, 1/3 Chardonnay

C E L L A R I N G  :  Drink now.


