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Roquefort presents a new range of wines inspired from the spirit of the «Cap Ferret» peninsula,
from its wooden cabins, wild nature of the ocean-swept beaches to its fashionable « west coast »
restaurants. These wine evoke vacations, warm summer nights, the pleasure of lingering around a
table with family and friends.

IN THE BOTTLE

Refreshing, intense, aromas of green apple and delicate herbaceous notes.
A palate marked by the minerality of the limestone soils. ‘l

ON THE PLATE AB

. - AGRICULTURE
Simple plan - Ushis and sashimis platter. BIOLOGIQUE

Great moment - A ceviche of royal sea bream.
Vegetarian - A green asparagus risotto.

OWNERS Frédéric & Anne Bellanger IN THE CELLAR
TECHNICAL DIRECTOR Stéphane Soubanére VINIFICATION Inertness of harvest. Maceration
of the skins. Low temperature fermentation.
WINEMAKER Hannah Fiegenschuh,
of Derenoncourt Vignerons Consultants AGEING Temperature-controlled stainless steel vats
SALES DIRECTOR Camille Giai ALCOHOL BY VOLUME 13%
+33(0)6 11 90 44 51
cg@chateau-roquefort.com AGING POTENTIAL 3 years
IN THE VINEYARD PRODUCTION 25 000 bottles
APPELLATION AOC Bordeaux Blanc
SOTL Chalky-clay LOGISTICS
GRAPE VARIETIES 100% Sauvignon Blanc CONTENT - 0,75L 1,5L L
BOTTLES/CASE - 6 6 1
AVERAGE AGE 20 years CASES/PALLET - 90 30 96
BOTTLES/PALLET - 540 180 96

FARMING METHOD Organic agriculture



