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Famille
MERILLIER

/ VINTAGE \

2025

TYPE
Dry white wine

TERROIR
Clay limestone soils

APPELLATION
AOP Bergerac

GRAPE VARIETIES
90% Sauvignon
10% Sémillon

ALC CONTENT
\ 13% /

TASTING

CHATEAU

- ard?

FR-BIO-01
Agriculture France

Sance

Bééérgerac

BERGERAC BLANC SEC

VINIFICATION

Pneumatic pressing, cold
setting and alcoholic
fermentation at

temperature-controlled
(17/18 °C).

Ageing 3 months on fine
lees in order to stabilize
wine in a natural way and
to develop aromas and
mouth richness.

Nice pale robe. The noze is intense and complex and
gives off acacia flowers & candied agrums notes.

The mouth is very aromatic with a nice freshness, and its
body permits a long and pleasant persistence.

This wine pairs perfectly with seafood and fish. |deal too
for simple and friendly occasion as an aperitif.

Cellaring potential

: 3 years.
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AWARDS

GOLD at CONCOURS GENERAL AGRICOLE DE PARIS 2026 - vintage 2025

89/100 at JAMES SUCKLING 2026 - vintage 2024
16/20 at JANCIS ROBINSON 2025 - vintage 2024

90/100 at DECANTER World Wine Awards 2025 - vintage 2024
1 STAR at GUIDE HACHETTE 2025 - vintage 2023

SILVER medal at CONCOURS GENERAL AGRICOLE DE PARIS 2024 - vintage 2023
GOLD medal at CONCOURS GENERAL AGRICOLE DE PARIS 2023 - vintage 2022
92/100 at DECANTER World Wine Awards 2023 - vintage 2022
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