Chateau de Rayne Vigneau 2009
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Grape varieties

78% Semillon, 22% Sauvignon blanc

Alcohol

13.5%

Vintage

2009

Tasting notes by Vincent Labergere

Color — Gold

Aroma — Almond, mint, ginger

Tasting — Mint, orange confit, apricot, pineapple, spices such as cinnamon,

strong flavor but fresh and balanced

Climate

2009 is a unbeatable big year, good weather last until the last day of harvest
Berries with the sun, perfectly mature, very rich in sugar. Providential
botrytisation between rain and heat. The rhythm of 1989, the opulence of
1990, harvest intensity of 2003, concentration of 2001 and the souvenir of

1893 combined together in this vintage.

Storage and tasting suggestions

Lay down, avoid direct illumination, better to put in an environment with
steady temperature (ideally 6-8 °C).

Best enjoying temperature is 11 °C. Can match with seabass, roast chicken,

milk cheese, fois gras or just enjoy to finish the diner.
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