
Sauvignon Blanc

About Maison Cubi

maison cubi was founded in 2012 with the simple but 

challenging goal of ending the stigma of boxed 

wines.  through tireless experimentation and sourcing 

only the best fruit from single-vineyard plots in the 

languedoc, maison cubi continues its mission to make 

sustainably packaged, delicious and affordable wines 

for the thirsty masses year after year.

www.maisoncubi.com

Composition

100% Sauvignon Blanc

Alcohol

12.5%

appellation

Domaine Grauzan

IGP Pays D’OC

Region

Languedoc, Fr

climate

Temperate Mediterranean

winemaking information

SOIL Marl, low Villefranchian Terrasses

Terroir  Temperate Mediterranean climate with 

South-West vineyard exposure

AGE of vines  15 years

Harvest  second week of september, early morning

parcel selection and complete desteming

Maceration  48-hour cold soak

Fermentation  2-3 weeks, temperature controlled, no 

malolactic

Aging  3 months on fine lees, stainless steel

bottling  Mid-February

Formats Available  3L bag-in-box

Tasting notes  Light and balanced with

citrus and herbal notes.  A perfect pairing 

alongside seafood and white meat.


