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The start of the Chateau Guiraud range.
G of Chéteau Guiraud is a dry white wine
made from grapes harvested at full maturity. It is

CHATEAU GUIRAUD aged for approximately 8 months in the oak
e barrels that produced the previous year's Grand
\_ ) Cru. It reveals richness of expression and an

assertive personality.

The blend makes it a remarkable wine whose
potential will challenge the palate of wine-lovers
and confirmed wine-tasters alike. ORGANIC
WINE

»

Chéateau Guiraud 33210 Sauternes
*# _ accueil@chateauguiraud.com

#~ +33(0) 556 76 61 01

= www.chateauguiraud.com
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Vintage 2021

VINEYARD MANAGEMENT

Chéateau Guiraud got Organic Farming certification in early 2011
and has managed the vineyard using organic methods since 1996.
2020 is certified organic AB.

TERROIR

Soil : 80% sandy gravels, 20% clay gravels.
Subsoil : deep translucent sand, pure gravels crossed by red clay
and limestone marls, fossilized oyster beds and red and white clay

HARVEST

Harvest : Manual harvesting with 38 harvesters, in bucket of
approximately 6 kg to preserve the aromatic quality of the berries.

Starting date : 9th September, 2021
Ending date : 17th September, 2021

VINIFICATION

Fermentation : 80% in oak barrels that have been used for the
Sauternes; 20% in stainless steel tank. Fermentation lasts for 3
weeks. Malolactic: 50%

Ageing : 8 months in barrels, regularly stirring the lees. Alcohol :
13.5%

PRODUCTION

In average : 250000 bottles per year
In 2021 : 60000 bottles
Yield 2021 : 10 hl/ha

SERVICE
Température: 10-12 °C

AOC : Bordeaux

Vines area : 44 ha

Vine Density : 6600 Plants / ha

Average age of the vines : 30 years

Blending : Sauvignon blanc (45%),Sémillon (55%)

CAMPAIGN FOR 2021

G de Chéateau Guiraud is the epitome of both originality and
traditional Bordeaux dry white wine thanks to its faithful
expression of the Sauternes terroir. Indeed, the biodiversity that is
particularly well developed in our vineyard allows the vines to
produce quality juices which are the hallmark of our property. The
vinification stands out by the implementation of various novel
technigues such as skimming the froth from the fermenting
musts, ageing in barrels previously used for our Sauternes wine,
and tailor-made fermentation. The signature wine label is instantly
recognizable, easily identified as a symbol of luxury associated
with the Grand Cru of Chateau Guiraud. The G de Guiraud is an
established reference in our range.

TASTING COMMENT

The G de Guiraud 2021 is characteristic of its vintage. Fresh and
fine on the nose, a white wine with a lovely aroma, an intense
attack with good density. Nice citrus notes and a Sauvignon finish.
The nuances are revealed in the length: grapefruit zest, yellow
peach flesh and small fruit tree flowers. A real vintage for
pleasure and to share!
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