
Chablis Premier Cru
Louis Latour
Vintage 2013
Country of Origin France
Region Chablis
Grape varieties Chardonnay

Wine description
Despite its enormous hectarage and output, the area of Chablis now
produces less than 5% of what it did a hundred years ago. The lower
yields and improved viticultural practices have made this wine a perennial
favourite. Maison Louis Latour selects sections of vineyards within
Premier Cru appellations so that the quality of the fruit can be guaranteed
year after year. This wine offers fruit on the nose with a long mineral-steel
finish.

Tasting note
Pale yellow in colour with green hues. On the nose, fresh and notes of
green aniseed and chlorophyll are coming through. The mouth is round
with honeyed aromas and a beautiful tension on the finish.

Vineyard information
Average vine age 35 years old
Soil composition Portlandian and Kimmeridgian Limestone
Average yield (hl/ha) 40 hl/ha
Harvest type Machine harvested
Environmental management Sustainable

Winemaking information
Fermentation vessel Stainless steel vats
Fermentation Complete malolactic fermentation
Maturation vessel Stainless steel vats
Maturation time 8 to 10 months
Finning/clarification Yes - Bentonite (mineral)
Filtration Yes

Wine Analysis
Alcohol by volume 13%


