
Château Suduiraut 2017, Premier Cru Classé en 1855,

Sauternes
AOC Sauternes, Premier Cru, Bordeaux, France

PRESENTATION

Château Suduiraut, classed as a Premier Cru in 1855, is made from grapes selected from the
finest terroirs of the property.
This wine is hand crafted at every stage of its elaboration and reveals remarkable finesse and
complexity and a golden colour reminiscent of the sun that made it possible. With age the bright
gold evolves to a dark amber colour. With an extensive life-span, it powerfully and harmoniously
combines fruit and floral aromas with roasted and candied notes.

THE VINTAGE

WEATHER CONDITIONS

The weather in 2017 was generally warm and dry. Spring was normal, with an early bud break.
This earliness was jeopardised by frost on two occasions: on 21st and 27th April. The periphery
of our vineyard, about 25-30% in all, was affected.
The meteorological conditions caused discrepancies in vine growth, with almost a month's
difference from one plot to another. There was also heavy rainfall in May and early June. Summer
was hopefully warm and dry. A bit of rain helped the grapes to ripen, and the vineyard reached
maturity one week earlier than expected.

HARVEST

The grape harvest took place from 26th September to 19th October with a total of three selective
pickings.
Botrytis developed well in early September thanks to the rain on 3rd and 10th September.
However, concentration progressed slowly due to significant humidity. We began the first
selective picking on 26th September, lasting for 15 days according to the different plots. The
weather subsequently became increasingly clement, and second selective picking started while
the first was still taking place. We obtained concentrated must and a generous quantity of 10
hectolitres per hectare, on average. This was the middle of the harvest.
The third selective picking took place concurrently with the previous one, allowing us to finish this
harvest rapidly, on 19th October. Volumes were lower but concentration remained high.
In the end we had a yield of 15 hectolitres per hectare.

THE WINE

VARIETALS

Sémillon 94%, Sauvignon blanc 6%
AGEING

50% in new barrels,
50% from barrels of one vintage, for 18
months.

ANALYSIS

14 % vol.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.

https://www.suduiraut.com/
https://facebook.com/ChateauSuduiraut/
https://instagram.com/chateausuduiraut/
https://youtube.com/channel/UC4w5GAsEEjrkHOK-7fnf67A
https://linkedin.com/company/axa-millesimes
https://vincod.com/J01ZCE/qrpdf


Residual Sugar: 140 g/l

Total acidity: 3.9 g/l
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