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Wine-grower and wine-merchant since 1844, Cheval Quancard selects, produces and ages the very best wines

from Bordeaux vineyards according to the most stringent standards

THE VINEYARDS

BORDEAUX. ARGILO-CALCAIRE. SEMILLON, SAUVIGNON.

Blend
10% Sauvignon , 90% Sémillon

Vinification
Traditional.

Maturation
Fermentation at low temperature.

Ageing Potential
This wine can be consumed now,
has an aging ability of 1 fo 4 years.

Tasting

Beautiful sfraw-yellow colour. Nice fruity nose with notes of citrus and white peach, under-
scored by a hint of lemon. On the palate, lovely freshness combined with richness from
the natural residual sugar, characteristic of sweet wines.

Food Pairing

Ideal as an aperitif or with foie gras, shellfish, Chinese cuisine, roquefort cheese, melon or
fresh fruit salad.

Cheval Quancard S.A - 4 rue du Carbouney, 33565 Carbon Blanc Cedex - FRANCE

Tél: +33 (0)5 57 77 88 88 - Email : chevalquancard@chevalquancard.com
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