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Calamin Grand Cru Ilex
The Estate: A 13-hectare Swiss estate in its 10th generation of family

ownership. Led by Louis-Philippe Bovard since 1983. Pioneer in
introducing new varieties (Chenin Blanc, Sauvignon Blanc,
Syrah) and barrel-aging Chasselas. Certified organic.

Location: Calamin Grand Cru AOC, Vaud, Switzerland.

Soil: Clay, heavy soil. Warm and early lacustrine climate.

Varietals: 100% Chasselas

Vinification: No malolactic fermentation.

Aging: 10 months in barrels.

Alcohol: 13%

Tasting Notes: Renewed expression of the Chasselas with great freshness and
complexity. Fruity, lemony nose. Complex palate with white fruit
and a rich and spicy mid-palate. Mineral impression, typical of
great Chasselas.

Food Pairing: Cold starters: eggplant galantine, veal tartar, sushi, poultry in
cream sauce.

Cellaring: 10-15 years
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