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MAISON FONDEE EN 1797

LE BOURGOGNE DE LOUIS LATOUR BLANC

- REGION Burgundy - APPELLATION Bourgogne
« VILLAGE Bourgogne - GRAPE VARIETY Chardonnay

The Vine %Z%&ﬂ/m/z & %&é/%
. AVERAGE VINE AGE 25 years - FERMENTATION Traditional vinification. Matured in

k barrels for : :
. SoIL Clay and limestone Oak barrels for a year

AVERAGE YIELD 45 hl/ha - BARRELS Louis Latour cooperage

- HARVEST Hand picked

ngﬁymm
Le Bourgogne de Louis Latour Blanc is a regional appellation made of 100% Chardonnay. The
grapes come from different villages of Céte d'Or: Marsannay in Cote de Nuits, Puligny-
Montrachet, Chassagne-Montrachet, Meursault and Santenay in Cote de Beaune. The result is a
fresh Chardonnay, with a good balance of fruit and acidity.

Wine lasting

- TASTING NOTE This wine has complex fruit aromas of lemon and white peach which give
a fresh taste and one that is characteristic of the chardonnay grape from the Cote d'Or.

. FOOD PAIRING Aperitif - seafood - fish
« SERVING TEMPERATURE 10-12°
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