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 Cuvée Prestige 
S A U S S I G N A C  

 

V I N T A G E  

2021 

T Y P E  O F  W I N E  

Liquorous 

T E R R O I R  

Clay limestone soils 

A P P E L L A T I O N  

Saussignac 

G R A P E  V A R I E T I E S  

65% Sémillon 

35% Sauvignon Gris 

V I N I F I C A T I O N  
 

In order to elaborate this wine, we 

select the grapes affected by "noble 

rot".  

Arrived at a very beautiful 

concentration, the grapes are 

manually harvested and sent to the 

pneumatic press. 

 The must obtained is put into old 

barrels for alcoholic fermentation 

and the wine is aged for 12 months 

on fine lees. 

T A S T I N G  

 

Very pretty brilliant golden yellow color, intense nose mixing 

notes of honey, apricot and candied quince with a hint of vanilla. 

Its mouth is ample and very fruity, with notes of exotic fruits, and 

well balanced with a long and pleasant finish, slightly lemony. 

This great wine will go perfectly with all the classic matches of a 

sweet wine, foie gras, roquefort, chocolate dessert, but to 

appreciate it at its best more elaborate dishes will know how to 

enhance it such as a foie-gras and apple tarte tatin. Desserts 

can also be served with a lemon crumble or a mirabelle plum 

tart. 

Cellaring potential: 10 years and more. 

A W A R D S  

90/100 La Revue des Vins de France 2024 - vintage 2020 
2 STARS at GUIDE HACHETTE 2024 - vintage 2019 

 

F a m i l l e  

M É R I L L I E R  


