
Givry
Louis Latour
Vintage 2011
Country of Origin France
Region Côte Chalonnaise
Grape varieties Pinot Noir

Wine description
The village of Givry gives its name to one of the 5 appellations of the
Côte Chalonnaise. Already recognized in the middle-ages and also
appreciated by Henry IV, it wasn’t until 1946 that Givry was elevated to
AOC status in recognition of the consistent quality of its wines. The reds
represent 80% of the production. They are fruit-forward, well-structured
with finesse. Warm, lively and giving, they are often compared to wines
from Volnay.

Tasting note
The Givry 2011 is of a gorgeous ruby colour. On the nose, red fruit notes
subtly appear. Blackcurrant aromas go perfectly well with redcurrant
notes. Well-balanced
on the mouth, the palate discovers cherry notes and tannin flavours.

Vineyard information
Average vine age 25 years old
Soil composition Iron, Clay, Marl
Average yield (hl/ha) 45 hl/ha
Harvest type Hand picked
Environmental management Sustainable

Winemaking information
De-stemmed Yes
Fermentation vessel Stainless Steel vats
Maturation vessel Stainless Steel vats
Maturation time 10-12 months
Finning/clarification No
Filtration Yes

Wine Analysis
Alcohol by volume 13%


