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  Vieilles Vignes Blanc Sec 
Elodie Corrieu works 5.5 hectares of organic vineyards in the commune of 
Saussignac, right in the heart of the Bergerac wine region (85km east of Bordeaux). 
The Sauvignon Blanc parcel is particularly interesting as it has perfect Southeast 
exposition and produces wines with great ripeness (and not much grassy gooseberry 
aromas).  Punchy aromas of tropical fruits, tinned pineapple, a waxy texture and a 
salty finish.  

Country: France 

Region: Bergerac  

Appellation: AOP Bergerac  

Vintage: 2022 

Farming: Organic  

 

 
 
 

Grape Varieties: 55% Sémillon, 50% 
Sauvignon Blanc  
 
Style:  Dry white   

Closure: Natural Cork  

Vegan Friendly: Yes 

  
Vineyard 
Viticulture: Clay & Limestone 
Altitude: 130m 

Age of Vines: 20+ year old  
 
 

Winemaking 
Spontaneous fermentation, hand harvested, Semillon fermented in French oak, 
Sauvignon Blanc in concrete eggs. The wine spends four months on the lees and is 
aged for a further three months before bottling.  
 
Fining: gentle fining with bentonite (clay) 

Filtering: very light filtration 

SO2 Added: Yes, small amounts after malo  
and at bottling 
 
Alcohol: 14.5% ABV 
 
Total SO2 <90mg/L 

 
 


