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THE EASY TO DRINK

The estate is located between Garonne and the Dordogne, halfiway between
Bordeaux: and Saint-Emilion. The vineyard is a continnous strip of land.
It is distinctive in extending over a wide range of clay-limestone and
gravelly soils, with certain similarities to a 'grand cru’ terroir.

Land parcel selection work, and eco-friendly, consumer-friendly Terra
Vitis integrated farming, have brought out this terroir's remarkable wine-
making potential. Since being taken over in 2011, the Beanval estate has
been renamed Chatean Leroy-Beanval and has been making a range of 6
taylor-made wines.

WHITE SEIGNEUR DE BEAUVAL 2012
enctnieis

VINEYARD
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* Appellation: White Bordeaux

* Location: Saint Sulpice & Cameyrac

* Grape Varieties: 100% Sauvignon

* Parcel Selection: 0.4 hectares

* Soil: clay-limestone and loam-clay

* Average Age of Vines: 25 years

*  Density: 5,000 vines/hectare

¢ Pruning: simple and double Guyot method
¢ Yield: 40 hectolitres/hectare

* Vine Management: Integrated farming, in accordance with the Terra Vitis charter and Optidose system. Currently
moving over to organic farming. No weed-killers. Leaf thinning is practiced.

WINE-MAKING
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* Harvesting: mechanical, sorted by land parcel, then sorted when the harvest is received, direct pressing using CO2
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* Maceration: short, low-temperature pre-fermentation
* Fermentation: in thermo-regulated stainless steel vats. Lees stirring

¢ Production: 2,000 bottles

TASTING NOTES
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* Colour: Pale yellow with green glints
* Bouquet: Citrus and pineapple aromas.

* Mouthfeel: Good acidity resulting in a very fresh wine. Long and lively.

CHATEAU

LEROY-BEAUVAL
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CHATEAU LEROY-BEAUVAL ROUTE DE BEAUVAL 33450 SAINT SULPICE ET CAMEYRAC - FRANCE



