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RANGE OF BARRELS INTENDED FOR THE AGEING OF WHITE WINES

- Relative intensity of taste perceptions* +

@0 Perle Blanche | Epicé
@0 Perle Blanche | Fruité

+ FAT/ ROUNDNESS VIVACITY

FAT / STRUCTURE MINERALITY / TENSION

STRUCTURE VIVACITY © Perle Blanche | Fruité
% CREAMINESS ACIDITY ON THE FINISH @ ® Perle Blanche | Epicé (g
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*Tested sample: Sauvignon blanc de Bordeaux
Results obtained from a study carried out by the University of Bordeaux
Structure Acidity Toasting Fruit
intensity sensation effects Expression
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