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P'tit Caprice du Payre 

2017
Sweet Bordeaux

IDENTITY

Cardan and Rions 

< 1 ha (2.5 acres)

80% sauvignon blanc, 20% sémillon

Clay, limestone and sandy soil

4000 bottles

Direct pressing, keep cold front 

fermentation 

Vol 11.5%

Stainless-steel vat 

Chilled 6°C / 42.8°F

Pale gold color. Slight notes of peach in 

syrup. Palate with a refreshing sweetness 

with fruit flavors. An easy to drink wine.

Appetizer, veal with sauce, fruits cocktails, 

fresh cheese…
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