
Chablis
Louis Latour
Vintage 2011
Country of Origin France
Region Chablis
Grape varieties Chardonnay

Wine description
Chablis is an island of vineyards in the north of Burgundy halfway
between Dijon and Paris. Maison Louis Latour's Chablis is a classic
example of Chardonnay from this region which is strongly influenced by
the region's famous kimmeridgian limestone slopes which bring a flinty
minerality to the wines.

Tasting note
Of a light yellow colour, this Chablis 2011 offers a pretty floral nose,
followed by alluring lemon notes. Round on the mouth, a lovely freshness
envelops the palate
giving way to citrus aromas. A pretty minerality lingers on the finish.

Vineyard information
Average vine age 30 years old
Soil composition Portlandian and Kimmeridgian limestone
Average yield (hl/ha) 45 hl/ha
Harvest type Machine harvested
Environmental management Sustainable

Winemaking information
De-stemmed Yes 
Fermentation vessel Stainless steel tank
Maturation vessel Stainless steel tank
Maturation time 8 - 10 months
Finning/clarification Yes - Bentonite (mineral)
Filtration Yes

Wine Analysis
Alcohol by volume 13%


