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DOMAINE LE

CAILLAOUS

Colombard

Sauvignon
IGP Cétes de Gascogne

GRAPE VARIETY
70% Colombard
30% Sauvignon Blanc

TASTING NOTE

Very pale lemon gold color.

Expressive peach and
grapefruit aromas with
hints of herbs and flowers.
Light, dry, fresh and lively
with ripe citrus fruit flavors
and hints of minerals and
herbs.

FOOD PAIRING

Grilled fish, seafood and
shellfish, fresh cheese and
also as an aperitif.
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GRAPE VARIETY
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30% Sauvignon Blanc

TASTING NOTE

Very pale lemon gold color.
Expressive peach and
grapefruit aromas with
hints of herbs and flowers.
Light, dry, fresh and lively
with ripe citrus fruit flavors
and hints of minerals and
herbs.

FOOD PAIRING

Grilled fish, seafood and
shellfish, fresh cheese and
also as an aperitif.
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TASTING NOTE

Very pale lemon gold color.
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grapefruit aromas with
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Light, dry, fresh and lively
with ripe citrus fruit flavors
and hints of minerals and
herbs.
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GRAPE VARIETY
70% Colombard
30% Sauvignon Blanc

TASTING NOTE

Very pale lemon gold color.
Expressive peach and
grapefruit aromas with
hints of herbs and flowers.
Light, dry, fresh and lively
with ripe citrus fruit flavors
and hints of minerals and
herbs.

FOOD PAIRING

Grilled fish, seafood and
shellfish, fresh cheese and
also as an aperitif.
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GRAPE VARIETY
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