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MAISON FONDEE EN 1797

MOREY-SAINT-DENIS
. REGION Cote de Nuits - APPELLATION Morey-Saint-Denis
 VILLAGE Morey—Saint—Denis + GRAPE VARIETY Pinot Noir

The Vine Zingtication & Sgeing

« AVERAGE VINE AGE 30 years - FERMENTATION Traditional in open vats. 100%

malolactic fermentation.
. SOIL Chalk and limestone.

+ AGEING 10 to 12 months ageing in oak barrels, 20%

« AVERAGE YIELD 40 hl/ha e

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

medium toasted.
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The village of Morey-Saint-Denis can be found just to the south of Gevrey-Chambertin and
produces wines that are predommantly red - Whth were not dlstmgulshed from its neighbours
until the strict application of the Appellation Controlée laws in the 1930's. The wines, on the
whole, show a greater depth and concentration than those of Gevrey-Chambertin and their
tannins are less forthright. They tend to be rich with lashings of red and black fruit character.

Wine lasting

« TASTING NOTE Behind the deep ruby color of our Morey-Saint-Denis 2020, we find aromas
of black currant with toasty notes. Its elegant, round and silky mouthfeel reveals flavours of
black currant and cocoa.

+ CELLARING POTENTIAL 5-7 years
. FOOD PAIRING Game - red meat - mature cheeses.

+ SERVING TEMPERATURE 15-16°

GRAND VIN DE BOURGOGNE %ﬂjﬂ SELLEN

=V Morey-Saint-Denis 2020 - James Suckling - 94/100
// (/( g Morey-Saint-Denis 2020 - Burghound.com - 88/100 pts
E % N/ 4L Morey-Saint-Denis 2020 - Wine Enthusiast - 93/100
BTN REY-SAINT- [)EI\]SCOP%'T}w'lEI Morey-Saint-Denis 2020 - Wine Spectator - 93/100
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AB TEILLE A Bt pag Lot LATOUR NEGOCANT 251
EAUNE - cOTE-D’OR - FRAN
FRODUIT DE FRANCE


http://www.louislatour.com
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