
 
 
 

 

 
 

2009 le Jaja de Jau Sauvignon 
Blanc 

 
WHO: Château de Jau 
WHAT: Sauvignon Blanc 
WHERE: Roussillon, France 
WHEN: 2009 
 
It has a light nose, with fresh, sweet herbs. 
At first it feels light on the palate, but it 
settles into a solidly medium mouththfeel. 
Citrusy, too, with a somewhat short finish 
and a moderate amount of acidity around 
the edges through the end. Only 11.5% 
alcohol, but this wine acquires more depth 
with foods such as salads and fish. 
Recommended. BSE 
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