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Pommard Premier Cru Epenots
Louis Latour

Vintage 2017
Country of Origin France
Region Cote de Beaune

Wine description

The village of Pommard sits between the town of Beaune and the village
of Volnay. In contrast to the wines of its close neighbours, those of
Pommard tend to be fuller, more tannic and expansive in the mouth,
similar to those of the Céte de Nuits. This area was named "Epenots”,
coming from "épine" (thorn or prickle), as a result of the natural vegetation
of the area which was bush-like and thorny.

Tasting note

The Pommard Epenots is dark ruby in colour and delivers a discrete nose
of undergrowth and blackberry. The mouth is long, with exquisite notes of
mocha with red and black cherry and a hint of spice.

Vineyard information
Average vine age 30 years old

Soil composition Clay and Limestone
Average yield (hl/ha) 40 hl/ha

Hand picked

Environmental management  Sustainable - ISO 14001 certified

Harvest type

Winemaking information
De-stemmed Yes
Fermentation vessel Open top vats

French oak barrels, Louis Latour
cooperage (35%)

10 to 12 months
Filtration Yes

Maturation vessel

Maturation time

Wine Analysis
Alcohol by volume 13.5%
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