
CLOS DES LUNES 
Located in Sauternes, on one of the 
greatest white wine terroirs in world , 
the Clos des Lunes is a magnificent rol‐
ling vineyard planted with old sémillon 
and sauvignon blanc vines. On very old 
vines, some perfectly golden clusters 
are chosen  and delicately sorted, by 
expert hands. 
SçÙ¥��� �Ù�� : 65 hectares  
 70% Sémillon,  30% Sauvignon.  
 Average age: 35 years 
ÝÊ®½Ý :  complementary terroirs accross the 5 
communes of Sauternais: 
 - Deep gravels with groundwater sources  
- gravel soils on clay-limestone substrate  
- the alluvial deposits from the Garonne  
H�Ùò�Ýã : Each plot harvested at peak ripeness 
with hand-picking, in smal crates. 
W®Ä�Ã�»®Ä¦ �Ä� �¦®Ä¦: 
Slow pressing in a pneumatic winepress, with‐
out destemming or maceration. 
Débourbage (cold settling) by gravity flow in 
cold room.  
Aging on fine lees with regular sƟrring 
(bâtonnage).  

Ageing : 6 to 7 months  
(25 % in barrels, 75 % in liƩle vats) 

--- 
Ö��»�¦®Ä¦   

18th century style 75 cl Bx boƩle 
Burdigala by Verallia  

High quality 6 boƩles  flat cardboard case 
--- 

A�Ã®Ä®ÝãÙ�ã�çÙ - G�Ù�Äã : Olivier B�ÙÄ�Ù� 
D�Öçãù D®Ù��ãÊÙ : Rémi E��Ä¦� 
T��«Ä®��½ �®Ù��ãÊÙ : Vincent B�ÙÄ�Ù� 
PÙÊ�ç�ã®ÊÄ M�Ä�¦�Ù : Hugo B�ÙÄ�Ù� 
Qç�½®ãù M�Ä�¦�Ù : T«ÊÃ�Ý M�®½«�Ä 
V®Ä�ù�Ù� M�Ä�¦�Ù : Laurent S�®Äã-M�Ùãù 
D®¦®ã�½ CÊÃÃçÄ®��ã®ÊÄ. : Hugues L�ù��»�Ù 
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CLOS DES LUNES 
LUNE D’ARGENT 
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A.O.C. BORDEAUX 
 

HARVEST:  From September 4 to 20 
 

SÉMILLON : 70 % - SAUVIGNON BL: 30 % 
 

ALC 12,5 %VOL  

 
BOTTLING : MARCH 2025 

 

LA GRANDE CUVÉE 

Traditional vinification and aging of 
the best lots in barrels and vats re-
veal the excellence of this dry white 
wine. 
 

TASTING 
 

Bright, very shiny, pale gold color. 
Powerful and explosive nose of wild, delicate 
spring flowers. The fragrances of hawthorn 
and elderflower envelop more fruity aromas, 
such as pear and citrus. 
The palate is full and dense, with plenty of 
freshness. The juicy, smooth texture is well 
supported by delicate acidity with a saline 
touch. 
A very pure, exciƟng, and flavorful wine. 
Long finish. To be enjoyed from 2025 at 10°C. 

 
Food an Wine pairings : Pairs deliciously with 
seafood (langousƟnes, scallops, shellfish), fish, 
cheese (Comté, blue cheeses), white meat.  
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