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Jurancon Sec Souvenirs d'Enfance

The Estate: Historic estate in the heart of Jurangon, operating since 1676
with successive family management. Inaugural vintage in 1993.
Sustainable agriculture with organic fertilizer, on southern and
westemn slopes at the foot of the Pyrenees. Certified organic.

Location: Jurangon Sec, Southwest France.

Age of the Estate average of 25 years
Vines:

Vinification: Maceration with skin, followed by tank fermentation at a
controlled temperature.

Aging: Maturation on the fine lees for several months before bottling
the following spring.

Tasting Notes: Golden color with shades of green. In youth, a fresh, elegant,
and powerful bouguet with floral and citrus notes (lemon,
broom, acacia, grapefruit). Fresh and charming, smooth and
fruity, with slight beading, a round structure and crisp acidity.
With age, aromas of grilled almonds, dry fruit, and tfruffle.

Food Pairing: Fried fish, shellfish or salmon, cooked pork and goat cheese.
Also perfect as an aperifif.

Cellaring: 5 years
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