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Our French Blue 2022 Sauvignon Blanc showcases Bordeaux white 
wine at its best. It has a pale straw color and glistening clarity. The 
wine hails from the Entr-Deaux-Mers region of Bordeaux where hillside 
vineyards are met with abundant sunshine to bring grapes to perfect 
ripeness. The wine’s aromas are fresh, fruity and bold. In the glass we 
�nd mouthwatering �avors of fennel, citrus fruit, especially tangerine, 
and Bosc pear. The dynamic �nish is round with a hint of vanilla and 
macadamia nut, framed in by a mineral zest that leaves you thirsting 
for more.

FRENCHBLUEWINE.COM

KISS FRENCH.  BE TRUE.  DRINK BLUE.

Pairs well with:
Soft cheese, hard cheese, green veggies, white meats including chicken, 
pork chop and turkey, spices and herbs, and fruits. The most versatile 
food-friendly wine. 

Winemaker: Stephanie Rivin

Appellation Bordeaux Contrôlée (AOC):
Growing Region: Entre-Deux-Mers
•  Entre-Deux-Mers translates to “between two seas”
•  The region sits in-between Saint-Émilion & Graves
•  West of Medoc with rolling hills; there are many microclimates 
    which create consistency in growing seasons
•  Largest Bordeaux winemaking region

Blend:    100% Sauvignon Blanc

Alcohol:    12.0%

pH:   3.43

RS:    0.27g/L

Serving Temperature:   55-60°F


