
Gevrey-Chambertin
Louis Latour
Vintage 2008
Country of Origin France
Region Côte de Nuits
Grape varieties Pinot Noir

Wine description
Situated about 10 Km from Dijon, Gevrey-Chambertin is one of the first
viticultural villages of the Côte de Nuits. The vineyards are only planted
with Pinot Noir and range from the premier crus in the north of the village
and the Grand Crus in the South with the village appellations grouped
towards the bottom of the slope. The sparse and pebbly limestone-rich,
brown-red soils give Gevrey-Chambertin wines their power and body.

Tasting note
With a beautifully brilliant ruby color, the 2008 Gevrey-Chambertin
reveals lovely aromas of spice, licorice, and wild raspberries
accompanied by woody notes. The mouth is harmonious and balanced.
The tanins melt away and one finds again the aromas of raspberry. This
elegant wine has a very pretty freshness and finish, all delicate.

Vineyard information
Average vine age 30 years old
Soil composition Chalk, Limestone
Average yield (hl/ha) 40 hl/ha
Harvest type Hand picked
Environmental management Sustainable

Winemaking information
De-stemmed Yes
Fermentation vessel Open vats
Maturation vessel French oak, Louis Latour cooperage

(20% new)
Maturation time 10 - 12 months
Finning/clarification No
Filtration Yes

Wine Analysis
Alcohol by volume 13.5%


