CHATEAU

HauT-MAYNE
Sauternes

#H4 Chateau Haut-Mayne
e demonstrates the in-
credible value that can

be found in Sauternes.

The Roumazeilles family make four
or more passes in the vineyard to catch
every grape at its nobly-rotten best.
Pineapple, apricot and quince meet
honey and creme brulee on the lush
palate. Subtly sweet and refined. Per-

fect as an aperitif, or with foie gras.
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