
Couleurs de
Toulouse-Lautrec
White 2023
AOC Bordeaux Blanc  ·  Certified Organic 

TASTING NOTES

Bright colour with light golden reflections. Very fresh on
the nose, with clear aromas of citrus and white fleshed
fruit, lifted by subtle musky notes.

FOOD PAIRINGS

Excellent as a starter for shellfish and fish. It also pairs well
with white meats and poultry, certain cheeses and
pastries. 

TERROIR

Clay-limestone plateaux with gravelly soils composed of
gravel, rolled quartz and coarse sand, particularly well
suited to vine cultivation. Sustainably farmed and
mechanically harvested.

VINIFICATION

Blend of Sauvignon Blanc and Sémillon juice. Pressed
under inert atmosphere. Vinified in stainless-steel tanks
and aged on fine lees for 6 months to enhance aromatic
purity. Bottled at the Château.

Technical information is correct to the best of our knowledge at the time of publication and may be updated following revised information from the producer.

Brilliant, light pale gold colour, with Beautiful
complexity on the palate, where the vivacity of the
Sauvignon Blanc blends perfectly with the
creaminess of the Sémillon. 

Sauvignon Blanc 80%  ·  Sémillon 18%  ·   Muscadelle 2%
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Bottle Label Artwork: Le Divan Japonais”, 1892, Henri de
Toulouse-Lautrec. © Musée Toulouse-Lautrec, Albi, Tarn,
France

CERTIFICATION AND LABEL ARTWORK

Wine Estate /
Winemaker

AOP

TECHNICAL DETAILS

Product Code MV-CTL04-2023

Country France

Vintage 2023

Ageing

Region Bordeaux

Bottle Size 75 cl

Closure Cork

Cellaring 2025-2030 

Allergens Contains Sulphites

Residual Sugar

Total Acidity

pH

Organic

Case Size 6 x 75 cl

Serve Temp. 10-12 °C

ABV 13.5%

Wine Variety

Cuvée Couleurs de 
Toulouse-Lautrec

AOC Bordeaux Blanc

Château TL
Charles Estager

Stainless steel
tanks/ Fine Lees

0.7 g/L

3.58 g/L 

3.45

Yes 

White


