
Château Cailleteau Bergeron 2015 
White - Aged in barrels

Varieties: 
Appellation: 

Vintage: 
Vinification:
 Maturation: 

Bottling date: 
Alcohol:

Production:
Cellaring:

Sauvignon blanc, Sauvignon gris
Blaye Côtes de Bordeaux
2015
Vinified and aged in French barrels
January 2011
March 2016
13% Vol.  / pH: 3.30
450 cases
4 years

Aperitive, salmon with white sauce, coquille Saint Jacques grilled, 
white meat, cheese.

Wine makers notes: 
2015 is a vintage that should show some exceptional wines of all 
varietals, our Sauvignon Blanc (and Gris) growing season was 
warm and moderate. 
We harvested 10 days before usual : 14 Sept.  Offering even flavor 
development and true varietal expression. Whole cluster pressing 
and cold settling of the juice was followed by barrel fermentation 
(100% of the blend).
The barrel fermented wines were aged on the lees, stirring twice a 
week . Barrel ageding : 6 months.

Tasting notes:
Radian light straw color, aromas of citrus blossom lead to barely 
ripe white peach and exotic fruits with hints of vanilla bean and 
Brioche. Palate delivers aromas of peach, lechee and minerality. 
Long aftertaste.

This is our 15st edition of this Sauvignon Blanc/gris. A wine based 
in the mineral character of silice soil and the complexity of the  old 
vineyard planted close to winery. Sauvignon Blanc and Gris are 
the 2 grape varieties enhanced by a barrels fermentation. The oak 
bought for this cuvée, are over 200 years old.

Culinary notes:
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