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Story
La Roseraie is inspired by the garden of Boissonna – a rose garden with more than 460 varieties of roses, located in
the middle of the vineyards and hazelnut trees of Duras.
The IGP Atlantique extends in the South-West of France and is the only IGP of the Bordeaux region. The vineyard of La
Roseraie is actually more influenced by the Mediterranean sea, being located at the most Eastern part of the IGP, in
the Dropt Valley.

Farming philosophy : Sustainable

• Mechanical harvest /  Whole bunches (100%) 
• Pneumatic press
• Fermentation : Temperature controlled stainless steel and 

concrete tanks / 10 days  
• No malolactic fermentation
• Aging : in stainless steel and concrete tanks / on the lees
• SO2 added at the receival, after the alcoholic fermentation, and 

adjustments before bottling
• Fined : Yes  
• Filtration : Yes
• Vegan : No

Vineyard Information

Winemaking

Tasting notes

Grape varieties : 100% Sauvignon Blanc 
Vineyard size : 150 ha (370 acres)
Average age of the vines : 10-15 years 
Elevation : 0 to 110m (0-360 ft)
Soils : Clay and limestone

FARMING PRACTICES
• Training method : Guyot
• Optimization of treatments with regular monitoring in the 

vineyard

Intense nose of boxwood and broom with citrus notes when shaken. 
Elegant and crisp, the palate shows a nice flesh, smoothness and 
persistence, blossoming towards floral and citrus flavors. Press ratings

86 pts  Best buy – Wine Enthusiast – 2018 vintage


