Givry
Louis Latour

Vintage 2014

Country of Origin France

Region Céte Chalonnaise
Grape varieties Pinot Noir

Wine description

The village of Givry gives its name to one of the 5 appellations of the
Cote Chalonnaise. Already recognized in the middle-ages and also
appreciated by Henry 1V, it wasn't until 1946 that Givry was elevated to
AOC status in recognition of the consistent quality of its wines. The reds
represent 80% of the production. They are fruit-forward, well-structured
with finesse. Warm, lively and giving, they are often compared to wines
from Volnay.

Tasting note

This wine is of a pretty ruby color. It reveals intense aromas of cherry and
vanilla on the nose. Supple, fruity and flattering on the palate, it has a
very good balance.

Vineyard information

Average vine age 25 years old
Soil composition Iron, Clay, Marl
Average yield (hl/ha) 45 hl/ha
Harvest type Hand picked

Environmental management  Sustainable - ISO 14001 certified

Winemaking information

De-stemmed Yes
Fermentation vessel Stainless steel vats
v —/) Maturation vessel Stainless steel vats
/f*?[ . & Maturation time 10 to 12 months
';2 ZM/LM// / Finning/clarification No
: Filtration Yes

APFELLATION GIVRY CONTROLEE
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ME EN BOUTEILE PAR LOUTS LATOAIR NEGOCANT ELEVER

ABEAUNE - COTE-D’OR - FRANCE

Wine Analysis
Alcohol by volume 13%
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