TECHNIQUE
Chateau Olivier White 2007

Grand Vin du Chateau Olivier

Grand Cru Classé de Graves

Appellation : Pessac-Léognan

Owner : Family de BETHMANN

Managing director/Contact : M. Laurent LEBRUN
Email : mail @chateau-olivier.com

Vineyard

Area 8 Ha (20 acres)

Soils Limestone and clay

Varieties Sauvignon Blanc (7 5%), Sémillon (23 %), Muscadelle (2 %)
Average age 22 years

Winemaking

Harvesting By hand, in small baskets, sorting of the fruits.

Vinification Skin-contact maceration, fermentation in barrels.

Ageing 10 months on lees, 30% new barrels

Tasting Notes Millésime 2007

The wine opens with a slighty toasted bouquet in which the citrus aromas stand out. On the palate, the
liveliness of the sauvignon combined with flavours of grapefruit and pineapple give it a springtime feel.
Long in the finish and highly elegant, it manages to be both powerful and delicate. A fine representative
of its appelation and its rank as Graves Cru Classé.

Commercialization

Annual production : + 30,000 bottles

France, Germany, Switzerland, UK, Belgium, The Netherlands, USA, Canada, Japan, Hong Kong,
Singapour
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