
CHÂTEAU des
GRAVES DU TICH
Sainte Croix du Mont

Origin
Bordeaux. Wine from Château des GRAVES DU TICH. Grape 
production, winemaking and ageing take place on the family estate.

Special features
The harvest is carried out at full ripeness after development of 
botrytis Cinerama, which creates an aromatic, fruity wine with 
various fl avours of confi t fruit. The ageing in French oak barrels for 
12 months reinforce the complexity and sensation of roundness in 
the mouth feels which brings a pleasant feature to the wine.

Serve
This wine is best served chilled around 12°C (55°F) as an aperitif 
or accompanied by foie gras, poultry or strong cheese.

Tasting
Beautiful brilliant appearance with a golden hue. The nose offers 
toasted notes with apricots, citrus and quince fruit paste. The wine 
is harmonious, fruity confi rming the aromas on the nose, presents 
a fl attering, bright wine with a long fi nish.

white wine, 750 ml
Sémillon
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