
Grape variety
95% Colombard, 5% Sauvignon Blanc

Origin
Indication Géographique Protégée (IGP) Côtes de Gascogne
Produced in a cool climate vineyard located in the heart of the Gascony area.

Winemaking
Agronomical practices to enhance the nitrogen and flavours prior to harvest
Machine harvested in the early morning
Reductive winemaking techniques - Skin contact for 12 hours at 12°C
Fermentation at 18°C - use of a selected yeast (Torulaspora delbrueckii) in addition 
to the normal yeasts to get the complexity of a «wild» yeast fermented wine
Aging on the lees - crossflow filtration - cellulose gum (CMC) tartarte stabilized
Dissolved oxygen follow up during aging and transfers
0.45 µm sterile filtration and screw cap with a saranex seal

Tasting
Very aromatic Colombard wine with boxtree, grapefruit and passion fruit notes. 
Soft attack and well balanced in the palate. To be enjoyed at 8-10°C

Food pairings
This Colombard is purely a delight to drink as an «apéritif» wine !! He will pleasantly accompany seafood and oysters, 
pasta dishes and white meat.

 

	 Laboratory Analysis
	 Alcohol  :	   11.1 (%vol)
	 VA : 		    0.25 g/l H2SO4
	 TA  : 		    5.93 g/l H2SO4
	 pH : 		    3.20
	 CO2 :		    950 mg/l
	 Sugar : 	   5.9 g/l
	 Free SO2  : 	   40 mg/l
	 Total SO2 : 	   118 mg/l
	 Dissolved O2 :  0.85 mg/l after bottling

A wine by SOVINO - FRANCE (www.coxwines.fr)
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Côtes de Gascogne

c o n ta i n s  s u l f i t e s 

Named after the ladybug found in our vineyards, this Colombard wine comes from the best “terroir” of 
the south west of France and is elaborated using some modern and innovating winemaking techniques. 
The screwcap, chosen by our winemaker, will allow the preservation of its sensitive fruity flavours.
 

Government warning : (1) according to the surgeon  
general, women should not drink alcoholic beverages during 
pregnancy because of the risk of birth defects. (2) consumption 
of alcoholic beverages impairs your ability to drive a car 
or operate machinery, and may cause health problems.

750 ml
11.5% Alc by vol.

MIS EN BOUTEILLE POUR SOVINO A F11300 PAR 
SA - BOTTLED FOR SOVINO AT F11300 BY SA
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indication géographique protégée


