
 

 

2013 Barrel Blanc 

Sur Lie et Bâtonnage 

 

A unique blend of Chardonnay, Pinot 
Noir and Cabernet Franc fermented 
on 100% new French Oak with sur lie 
aging. 
 
Tasting notes: Aromas of peach and 
hazelnut followed by refreshing 
flavors of grapefruit and quince mid-
palate and a long finish with hints of 
vanilla and nutmeg. 
 

Food pairings: Fatty fishes, shellfish, chicken, turkey, 
pork, pizza, all cheeses (particularly swisses and goudas), 
roasted vegetables, potatoes, rice, alfredo pastas. 
 
 


