
Morgon
Louis Latour
Vintage 2023
Country of Origin France
Region Beaujolais
Grape varieties Gamay

Wine description
The appellation of Morgon is situated entirely within the parish of
Villié-Morgon. Here the soil sets its wines apart from the other Crus with a
higher percentage of sand and shale due to the particular way in which
the local schist layers have weathered. Consequently the wines are firmer
and darker in colour than the other Crus.

Tasting note
This wine is fresh and juicy. The nose reveals aromas of black fruits such
as blackcurrant and blackberry. On the palate a lovely smooth texture
backed up by very seductive juicy black fruits, rose and cocoa.

Vineyard information
Average vine age 30 years old
Elevation 200 to 350 metres
Soil composition Pink Schistous Granite
Average yield (hl/ha) 50 hl/ha
Harvest type Hand picked
Environmental management Sustainable - ISO 14001 certified

Winemaking information
Fermentation vessel Open top vats
Fermentation Full malolactic fermentation
Maturation vessel Stainless steel vats
Maturation time 10 to 12 months
Finning/clarification Yes - Bentonite (mineral)


