
Chassagne-Montrachet Premier Cru
Louis Latour
Vintage 2004
Country of Origin France
Region Côte de Beaune
Grape varieties Chardonnay

Wine description
Last great white wine appellation of the Côte de Beaune, located just
south of Puligny-Montrachet, this Premier Cru has been selected from the
best parcels of land where the grapes are exposed to the maximum
amount of sunshine to ensure optimum ripeness before the harvest.

Tasting note
A wine with a lovely golden colored robe. The 2004
Chassagne-Montrachet 1er Cru exhales wonderful aromas of toasted
almonds and reminds us of freshly baked biscuits. On the palate, it has a
great intensity with vanilla notes coming to the
forth as well as yellow fruit aromas. 

Vineyard information
Average vine age 30 years old
Soil composition Chalk and clay
Average yield (hl/ha) 40 hl/ha
Harvest type Hand picked
Environmental management Sustainable

Winemaking information
Fermentation vessel French oak barrels
Fermentation Full malolactic fermentation
Maturation vessel French oak in Louis Latour cooperage

(50% new)
Maturation time 8 - 10 months
Finning/clarification Yes - Bentonite (mineral)
Filtration Yes

Wine Analysis
Alcohol by volume 13.5%


