
 

Appellation
Bordeaux Blanc

Surface
7 hectares

Terroir (soil)
Garonne gravel

Harvest
Hand-picked and sorted
at the vineyard and table
31th August - 6th September

Ageing
Six months in barrels on lees

(50% new oak)

Blend
81% Sauvignon Blanc

11% Sémillon
8% Muscadelle

Analyses
Acidity: 4,1 g/L of H2SO4

Alcohol: 13,2% vol.
pH: 3,12

In the lands of Pauillac, the mild winter offered a contrast between drought 
and rain, sketching a complex picture for the winegrowers and dictating 
the rhythm and pace of the 2023 vintage.
The teams at Château Lynch-Bages scrutinized the sky, anticipating the 
vagaries of the weather, aware that nature acts, but that humans must 
rise to the challenges.
 
In spring, the vegetation awakened, and with it, the first concerns arose. 
The threat of frost loomed large, but the swift intervention of our teams 
spared our white plots.
Summer arrived. At the end of August, high temperatures allowed the 
grapes to reach perfect maturity and the harvest began.

''Blanc de Lynch-Bages 2023, a promise of exceptional balance and 
clarity, stands out for its remarkable liveliness. The blend of Sauvignon 
Blanc, Muscadelle and Sémillon produces a fresh wine with exotic, floral 
and citrus notes. A captivating taste experience, combining aromatic 
richness and vibrant freshness.''

Nicolas Labenne, technical director, March 2024.
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Nature acts, man creates.


