
SECRET DE CHATEAU BIAC 2016
 technical sheet

tasting notes
November 2021 (Christine Sourdes)

Colour Dense golden yellow, clear and bright
Nose Lovely minerality, honey and acacia aromas
Palate Immediate sensation of elegance and depth; 
dried fruits like apricots and figs aromas channelled into 
generous concentration.
An opulent wine, complex powerful structure with a very 
longue finale

STATS
Blend  Sémillon 99% - Sauvignon Blanc 1%

Surface area  1.40 hectares

Soil overview Sémillon Clay with high density gravel at top of the  
 hill, silty clay with high density gravel at bottom of  
 slope. 

 Sauvignon Blanc Silt and sand with high density  
 gravel

Vine density 5 260 vines / hectare for the Sémillon  
 9 090 vines / hectare for the Sauvignon Blanc

Pruning  Côt 
Harvesting dates  Sémillon 11, 21 October 2016  
 – 2 November 2016
 Sauvignon Blanc 10 October 2016 
Ageing 16 months in new french oak barrels
Residual sugar 106 gr/liter
Acidity 3.88
Alcohol content 13%

   

blend

99% Sémillon

1%  Sauvignon Blanc


