CHATEAU MERIC GRAVES
Blanc

Francois and Sylvie Barron make award winning red and white wine at Chateau Méric
in the Graves district of Bordeaux. The dark, pebbly soil produces excellent wines.
The white Graves is a blend of 40% Sauvignon Blanc, 50% Semillon and 10%
Muscadelle.

The white is a dry wine filled with the bouquet and flavor of herbs, spices and
cherries, as well as a unique mineral taste from Graves soil. The finish is long and
pronounced; the wine will complement seafoods, cheeses, nuts, poultry and other
lighter meals. The Barron wines have a friendly, warm quality that will please many
palates.

The Barron family always cared for their vines by organic methods and were
certified organic by Nature and Progress when the farming organization was
founded in 1964. Protected by surrounding forests, their vineyard avoids any
outside pollution; only natural fertilizers and treatments are used to nourish and
protect the plants. Fruit and nut trees are interplanted with vines to encourage a
natural ecosystem. We hope you enjoy this most traditional wine!

Imported by Chartrand Imports-Rockland, Maine
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