
Clos
de

l ’Amandaie
Chat Pitre blanc
Vin de pays d’Oc

Wineyard’s age

Grapes

Degree

Vintage

Yield

Vinification

Ageing process

15 years

Sauvignon (50 %), Chardonnay 
(40%) and Grenache blanc (10%)

13 °

2009

40hl/hect

Wine is clarified at cold tempera-
tures. Constant monitoring of the 
temperatures during vinification.

In tanks during 6 months.

Tasting comments

A vintage wine on the freshness and the fruit. The Chat Pitre white  
2008 allies in face of the mentholated and lemony notes. The mouth is 
pleasant, on citrus fruits and the exotic flavours (mango, pineapple)...
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