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NEW ZEALAND

Sauvignon Blanc

Greywacke (very fine
brown clay)

The palate, generously expressive, unveils passion fruit aromas, ripe
pineapple, underlined by a grapefruit rind. « Chapel Peak » sets itself by its
balance and its character full of finesse. This wine presents also a subtle
minerality. lts ageing ability is easily perceptible and lets predict a great
evolution for the 3-5 years to come.

Food pairing
Exotic cool(ing, duck with an orange sauce, lobster and other pou|tries.

z Service temperature
- 10-12°C

gl Ageing
L Between 3 to 5 years
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