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The Grand Théâtre brand was born in 1984, it borrows its name and the visual
of its label from the prestigious Grand Théâtre of Bordeaux, one of the most
beautiful monuments of the city, inaugurated in 1780.
The Grand Théâtre has become a symbol of the city of Bordeaux, it brilliantly
represents the Bordeaux vineyards, but it is also synonymous with art,
elegance and conviviality, all values that we strive to bring to our wines.
Grand Théâtre is above all a terroir wine produced by our wine growers,
vinified and matured by our oenologists and bottled by us.

Soils
From our terroir

Appellation
AOP Bordeaux

Grape varieties
100% Sauvignon Blanc

Vinification

Tasting notes

Service tips

Colour | Pale yellow with green highlights, bright and clear.
Nose | Expressive and fresh, combining citrus notes, white fruits, and
floral hints.
Palate | Lively and refreshing, with flavors of citrus and pear. The finish
is elegant, mineral, and persistent.

Enjoy chilled between 8 and 10°C.
Perfect as an aperitif, it will also pair
beautifully with a seafood platter, oysters,
grilled fish, roasted poultry, sushi, or lightly
spiced Thai dishes.

Certification

Société Coopérative Agricole
33220 Les Lèves - France - Tel : +33 (0)5 57 56.02.02 – www.univitis.fr

Date de modification
24/02/25

Producteur Récoltant – Mis en bouteille à la propriété 

Light Powerful

Fruity Structured

Dry Sweet

The grapes are harvested early in the morning to preserve all the
freshness of the berries. Then follows a direct pressing; the grapes
are pressed directly without prior maceration. We then proceed to the
settling, which consists in decanting the grape juice before the start
of fermentation. We then carry out a fermentation at low temperature
(16°C) to preserve all the aromas of the fruit.

Récompense
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