
Nuits Saint Georges Premier Cru
Les Damodes
Louis Latour
Vintage 2010
Country of Origin France
Region Côte de Nuits
Grape varieties Pinot Noir

Wine description
Positioned half-way between Dijon and Beaune, the village of
Nuits-Saint-Georges inspired the name of the Côte de Nuits. The premier
cru of Les Damodes is situated on the northern part of appellation, just to
the south of the premier crus of neighbouring Vosne-Romanée. Planted
on a parcel with an easterly exposure, the vines grow on poor, limestone
soils. Depth, concentration and elegance characterise this wine.

Tasting note
Nuits Saint Georges les Damodes has aromas of black fruits with woody
and toasted notes. In the mouth there are hints of liquorice and the
tannins are smooth. It has a wonderful minerality on the finish.

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

Winemaking information
De-stemmed Yes
Fermentation vessel Open vats
Maturation vessel French oak barrels
Maturation time 8-10 months
Finning/clarification No
Filtration Yes

Wine Analysis
Alcohol by volume 13.5%


