
Chablis
Louis Latour
Vintage 2022
Country of Origin France
Region Chablis
Grape varieties Chardonnay

Wine description
The Chablis region is an isolated group 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 area which is
strongly influenced by the region's famous kimmeridgian limestone
slopes. This soil brings a flinty minerality to the wines.

Tasting note
This wine displays beautiful floral aromas with subtle hints of almond
paste. The palate is crisp with delicate white peach notes and a lovely
minerality on the finish.

Vineyard information
Average vine age 30 years old
Soil composition Portlandian, Kimmeridgian Limestone
Average yield (hl/ha) 45 hl/ha
Harvest type Machine harvested
Environmental management Sustainable - ISO 14001 certified

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

Wine Analysis
Alcohol by volume 12.5%


