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Analytical Profile

Alcohol:	 12 % vol.
Sugar:		 1.3 g/l
Acidity:	 5.6 g/l

Awards
Best wine in show / Gold medal: Mundus Vini 2018
Gold medal: Concours Général Agricole de Paris 2015, 2016, 2017
Top 100 wines: Sud de France 2016 & 2017 (by Tim Atkin MW)
Gold medal: Concours Général Agricole de Paris 2016
Gold medal: Concours Général Agricole de Paris 2015

Specification

Va r i e t y: 			 
IPG Pays d’Oc , Sauvignon Blanc

Ha rv e s t: 			 
2018

Se rv i n g t e m p e r at u r e: 	
12 °C (53 °F)

Mat u r i n g: 	
Stainless steel tanks - Ideal for bringing out the 
full flavours of the variety.

En j oy m e n t:
At ease with white, light and marinated meats, 
sushi or with Asian food, this Sauvignon is also 
quite successful by itself.

Le Libertin, translated from French, describes someone unconstrained by rules or morals. With 
its extravagant character, this Sauvignon Blanc behaves with real freedom. He will flatter you with 
aromas reminiscent of litchi, fresh hay and pepper. The palate wanders from citrus, green apple and 
tangerine to vegetal notes.


