
Chassagne-Montrachet Premier Cru
Louis Latour
Vintage 2005
Country of Origin France
Region Côte de Beaune
Grape varieties Chardonnay

Wine description
Last great white wine appellation of the Côte de Beaune, located just
south of Puligny-Montrachet, this Premier Cru has been selected from the
best parcels of land where the grapes are exposed to the maximum
amount of sunshine to ensure optimum ripeness before the harvest.

Tasting note
Golden coloured with  rich aromas  reminiscent of ripe fruits, particularly
pears, and delicate vanilla notes. A wine for cellaring that should evolve
wonderfully

Vineyard information
Average vine age 30 years old
Soil composition Clay Limestone
Average yield (hl/ha) 45 hl/ha
Harvest type Hand Harvested
Environmental management Sustainable

Winemaking information
Fermentation vessel Stainless Steel
Maturation vessel French Oak, Louis Latour Cooperage,

30% new
Maturation time 8-12 months
Finning/clarification Yes - Bentonite
Filtration Yes

Wine Analysis
Alcohol by volume 13.9
pH 3.28
Residual sugar (grams per litre) 0.5 g/l
Acidity (grams per litre) 3.39 g/l


