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6 BT 

4 layers x 25 cs = 100 cs 

Weight: 925 kg / Height: 1.4 m 

EUR (80 x 120 cm) VMF (100 x 120 cm) 

5 layers x 28 cs = 140 cs 

Weight: 1 296 kg / Height: 1.8 m 

12 BT 

4 layers x 12.5 cs = 50 cs 

Weight: 910 kg / Height: 1.5 m 

EUR (80 x 120 cm) VMF (100 x 120 cm) 

5 layers x 15 cs = 75 cs 

Weight: 1 364 kg / Height: 1.8 m 

 

VILLA PLAGE BLANCHE 
VDF – COLOMBARD / GROS 

MANSENG / SAUVIGNON BLANC 
FRUITY DRY WHITE WINE 

PROFILE: 

− A blend of Colombard, Sauvignon Blanc & a touch of Gros Manseng, Plage Blanche is an elegant, fresh and fruity white wine. Deep & complex, crispy & rich, its 

distinctive style can be combined with numerous international dishes. 

 

WINEGROWING: 

− Grape varieties : 50% Colombard – 25% Gros Manseng  - 25% Sauvignon Blanc 

− Climate: the plots chosen for our blend are all under oceanic influence. 

− Terroir: more than a certain type of authenticity, it is a new style that we have tried to create using our beautiful local grapes. 

 

 

WINEMAKING & AGEING: 

Harvest from early September for the Sauvignon Blanc until mid-October for the Gros Manseng. Skin contact maceration 8 to 18 hours before a progressive and gentle 

pressing. Grape varieties are separated into tanks for fermentation. Control over fermentation - especially temperature - is indispensable to obtain the aromatic intensity 

of our blend. Blending of different batches at the end of the alcoholic fermentation. No malolactic fermentation, to keep the wine's freshness. Ageing on fine lees for four 

months. Storage in temperature controlled stainless steel tanks. 

 

TASTING NOTES: 

A shiny & clear colour with yellow tints. Expressive, fruity nose with citrus fruit aromas (pink grapefruit, lemon) and exotic fruit (litchis, etc.). Lively, airy on the palate with 

the same fruity notes from the nose, this all-around wine expresses the freshness of the sea and mountains. 

 

 

SERVING & PAIRING: 
− Service temperature: 8 - 10 °C 

− Ageing potential: 2 years 

− Food pairing: aperitif, tapas, fish soup, smoked salmon, seafood salads, grilled fish, shellfish and crustaceans, mussels, oysters, battered and fried squid, monkfish, 

sushi, spicy cuisines, goat meat, cheese… 

 

EAN: 3760201500026 

Weight: 1.44 kg 

NOMACORC 

Dim: 320 x 75.6 ⌀ mm 

EAN: 23760201500020 Bt orientation: ↑ 

Dim: 326 x 238 x 139 mm Weight: 9 kg 

EAN: 13760201500023  Bt orientation: ↑ 

Dim: 330 x 320 x 240 mm Weight: 18 kg 


