
In the heart of the Monbazillac vineyard, Domaine de

Leyrissat has been a family property for several

generations, belonging to Claude Paviot. Concerned

about the environment, he manages the vineyard there

in a reasoned way: water management, preservation of

biodiversity, reduction of treatmentsThe farm is thus

certified High Environmental Value.

Monbazillac is the largest sweet wine appellation in

the world. Its recognized quality makes it the most

consumed sweet wine in France.

Its vineyard, spread over the south coast of the

Dordogne valley, is also one of the oldest in the

region.

Facing north, the Monbazillac vineyard enjoys a

particular temperate climate

During the fall, under the action of the morning mists

combined with the heat of the afternoon sun, a

microscopic fungus “Botrytis Cinerea” forms.

The development of noble rot then allows the

development of this high quality sweet wine

VINEYARD TASTING

RECOMMENDED DISHES

DOMAINE DE LEYRISSAT
AOC MONBAZILLAC

Foie Gras 

from Périgord 

Asian food not  spicy Chocolate desserts

Pears and 

cheese toats

Golden yellow color with brilliant reflections. Pear notes 

with a gingerbread attack on the palate

Selection of our most beautiful "noble grains"

Sémillon, Muscadelle. Manual harvest. Aging in vats.

Fermentation with temperature control

2021:100% Sémillon

2022: 93% Sémillon, 7% Sauvignon
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Serve at 6°-8°. Keep 6 to 20 years. 

Available in 50cl for one-on-one consumption occasions

Vintage 2022 : Gold Gilbert et Gaillard 2023

Vintage 2023 : Silver Bruxelles 2024
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