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Score : 

Brand :
Grape variety :

AOP :

Vintage :

Avai lable  :

Retai l  price  :

QUARRY W H I T E

A L C O H O L  A B U S E  I S  D A N G E R O U S  F O R  H E A L T H .  T O  C O N S U M E  W I T H  M O D E R A T I O N .A L C O H O L  A B U S E  I S  D A N G E R O U S  F O R  H E A L T H .  T O  C O N S U M E  W I T H  M O D E R A T I O N .

A wine colour on a pale yellow with silver nuances on the edges. Complex and 
intense aromatic nose of citrus, white flowers layered with notes of wet stones 
and elegant oak tones . The palate is rich but remain tight and restrained with 
expressive aromatic of riped citrus and light nuances of exotic fruits. The texture 
is well balanced by a strong base of mineral acidity and fruit weight.. The finale 
is quite long and restrained on minerality and stoned fruits.

Selected plots from our plateau area sitting over our bedrock of limestone 
nuanced by various depth of silt and clay. Fairly cool climate due to our  oceanic 
influence, our surronding valley and our proximity to natural underground 
water. Our expositions are mainly north east and south east according to the 
variety's most suitable climate. 

All blocks are vinified separatly after the fruit being carefully sorted 
and preserved after harvest. Meticulous selection of our press 
qualities before to start our process of settling and fermentation. 
Temperature controlled fermentation with mininal intervention in 
order to showcase and preserve the identity of our fruit and the 
natural balance of each climate. 30 to 40 % of the fruit is new barrel 
fermented and aged, and the remaining in stainless steel. Our goal is 
to keep the wine balanced toward freshness, tension and minerality 
with oak being here just like an element of complexity. After a light 
ageing of 7 months on fine lees, the wine is created with our best 
lots and then bottled up for an additional ageing in bottles of 1 year.

Sustainable practices without any usage of herbicides and insecticides 
moving toward organic certification. Average yield around 35 hl/ha. 
Soils and canopy management based on the balance’s preservation of 
each block. Hand harvest only.

TA (g/H2SO4) : 3,36 - pH : 3,21  - Alcohol (% vol) :  13

QUARRY de Sours
80 % Sauvignon
20% Sémil lon
Bordeaux Blanc

2022

September 2024Andreas Larson 93
Yves Beck 92/93
Yohan Castaing 90/92
Jeb Dunnuck 91/93
James Suckl ing 92/93

Score : Avai lable  :

13,95€ Incl . VAT

Retai l  price  :
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