COUNTRY
France

REGION

Arrogant Frog Languedoc

APPELLATION
IGP Pays d'Oc

Sauvignon Blanc 2022

VARIETALS
100% Sauvignon Blanc

VINEYARD PHILOSOPHY
Traditional

ALTITUDE SOIL TYPE

200-250

Meters Clay-limestone, sandy and marl soils

YIELD DENSITY CULTIVATION | VINE AGE

: 16-26
45 hl/ha 4,400 Simple Guyot Years

CLIMATE
Mediterranean, with oceanic influences.

HARVEST PERIOD
Mechanical, at night to avoid oxidation.

VINIFICATION

Grapes were carefully selected after a nighttime mechanical harvest
to prevent oxidation and preserve fruit. They were destemmed,
crushed, and gently pressed. The must was racked at 10°C for
clarification, then fermented with selected yeasts at 16°C for 2 weeks.

AGING
On its lees for 2 months prior to bottling.
LONGEVITY
Up to 3-4 years
ANALYTICAL DATA g -
BARROGANT
FROG
ABV | TOTAL ACIDITY | NET DRY EXTRACT | RES.SUGAR Savvicnon Brane
12.5%| 3.9/, 3.3 pH 26.1 g/l 2.0 g/l

TASTING & PAIRINGS

Appearance: Pale lemon with green tints.

Nose: Aromatic, with notes of lemon, lime, gooseberry, grapefruit,
and a touch of fresh-cut grass.

Palate: Well-balanced, with refreshing acidity and hints

of exotic fruits.

Pairings: Pairs with sushi, seafood, salads and fresh goat cheese.
Serving Temperature: 53°F

AVAILABLE FORMATS
750 ml
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