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Domaine du Castel

'C' Blanc du Castel 2022
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'C’ Blanc du Castel is made from 100%
Chardonnay grapes. The grapes are
handpicked. The must is fermented in
French oak barrels and aged sur lie with
frequent batonnage, for ten months.
The aroma is fruity with a hint of flint
and roasted almonds. The palate is
complex and well-rounded, with yellow
tropical fruit and citrus. The wine is
very well balanced with a mouth coating
flavor. This wine is worth cellaring as it
ages very well and peaks after a few
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Serving temperature / 12-14° C
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