
  

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 
 

 

Tast ing Notes Mil lésime 2008 
 

The perfect ripeness of the Sauvignon, which was predominant in this vintage, has resulted in great 

complexity of aromas and remarkable balance. The wine boasts the characteristic notes of citrus and 

lemon to be found on this terroir, along with a fruity overall impression on the palate. Roundness and 

harmony are the watchwords of this 2008 which offers great purity, charm and length in the finish 
 

Commercia l izat ion  

 

Annual production : ± 30,000 bottles 

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

Singapour 

 

Château Olivier White 2008 

Grand Vin du Château Olivier 

Grand Cru Classé de Graves 
 

Appellation : Pessac-Léognan 

Owner : Family de BETHMANN 

Managing director/Contact : M. Laurent LEBRUN 

Email : mail@chateau-olivier.com 
 


