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 A Bout de Soufre 
B E R G E R A C  B L A N C  S E C  

 

V I N T A G E  

2025 

T Y P E  O F  W I N E  

Dry White 

T E R R O I R  

Clay limestone soils 

A P P E L L A T I O N  

Bergerac 

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

50% Sémillon 

50% Sauvignon 

A L C  C O N T E N T  

14% 

 

 

 

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

Sulphur-free wine, the result of 

rigorous and careful work in the 

vineyard throughout the year.  

The grapes are harvested by hand. 

Maturing on lees in stainless steel 

tanks. 

No sulphite is added to keep the 

purity of the fruit.  

T A S T I N G  

 

Brilliant yellow color with green reflections, the nose offers a 

fresh and typical aromatic palette of apple and quince, the mouth 

is fresh, rich, harmonious and balanced, with hints of walnut. 

 

Beautiful material which makes the wine greedy to drink. This 

wine can be enjoyed on its own, as an aperitif and can also 

accompany fish or hard cheese. 

 

Cellaring potential: 2 to 3 years. 

F a m i l l e  

M É R I L L I E R  


