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CHASSAGNE-MONTRACHET T1ER CRU "LA GRANDE
MONTAGNE"
2021

. REGION Cote de Beaune - APPELLATION Chassagne-Montrachet Premier Cru
« VILLAGE Chassagne-Montrachet - GRAPE VARIETY Chardonnay
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« AVERAGE VINE AGE 30 years - FERMENTATION Traditional in oak barrels with
complete malolactic fermentation

. SOIL Marl and limestone.
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. AVERAGE YIELD 40 hl/ha nAe(V_;VElNG 8 to 10 months ageing in oak barrels, 50%

» HARVEST Hand picked - BARRELS Louis Latour cooperage, French oak,

medium toasted
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Chassagne-Montrachet is located to the south of Puligny-Montrachet in the Coéte de Beaune
and is one of Burgundy's greatest white wine appellations. As its name suggests this small parcel
of just 0.5 hectares is situated right at the top of the slope of the Montagne of Chassagne at
an altitude of 310 metres. It is a safely hidden treasure, surrounded by vegetation and only
accessible by a small dirt track.

Wine lasting

« TASTING NOTE Our Chassagne-Montrachet ler Cru "La Grande Montagne' 2021 has a
bright pale golden colour. Its intense nose reveals aromas of white peach and brioche. Ample
and very fresh, its mouth expresses delicate flavours of sap, blackcurrant bud, and fresh almond.

« CELLARING POTENTIAL 57 years
« FOOD PAIRING Lobster - fish - shellfish - goats cheese.
« SERVING TEMPERATURE 12-14°

GRAND VN DE BOURGOGNE

%M/é/m/

. ANDE MONTAGNE
ATION CHASS AGNE- MONTRACHET 12 CRUCON

o %Z/?ﬂ

lzb{n“l A BEALNE PAR Lot LATOUR NEGOCOANT I}iF
EAUNE - cOTE-D"OR - FRAN
PRODUIT DE FRANCE

WWW._LOUISLATOUR.COM


http://www.louislatour.com
http://www.tcpdf.org

