GEORGES

DUB@UF

WINE DATA
Producer

Les Vins Georges
Duboeuf

Country
France

Region
Vin de France

Wine Composition
Ugni Blanc, Marsanne,
Colombard, Rousanne,

Clairette
Alcohol
12.5%

Total Acidity
3.60 G/L
Residual Sugar
1.3 G/L

CUVEE BLANC
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GEORGES
DUBGEUF
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LA CUVEE BLANC

DESCRIPTION

The nose displays beautiful white floral aromas with
hints of citrus. The wine is fruity and shows fresh
notes of anise. The finish is very pure with a nice
minerality.

WINEMAKER’S NOTES

Harvesting:

End of August/Early Sept.
Temperature of Fermentation:
77 °F to 86 ° F.

Oak Cask Maturation:

None

Malolactic Fermentation.
None

SERVING HINTS

Best served with aperitifs, seafood and grilled fish in
white sauce.
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