Sowir Sotour

MAISON FONDEE EN 1797

BOURGOGNE BLANC "CUVEE LATOUR"

- REGION Burgundy
+ VILLAGE Bourgogne

The Tine

« AVERAGE VINE AGE 30 years

. SOIL Limestone

2002

- APPELLATION Bourgogne
+ GRAPE VARIETY Chardonnay
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. FERMENTATION Traditional in stainless steel vats,
temperature controlled with complete malolactic

fermentation
- AVERAGE YIELD 45 hl/ha

+ HARVEST Hand picked

+ AGEING 8 to 10 months ageing in stainless steel vats
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Bourgogne Blanc "Cuvée Latour" is made from a selection of the best Chardonnays from the
Cote Chalonnaise. This results in a full-fledged totally authentic white Bourgogne with the
consistency and finesse of the great white Villages.

Wine lasting

« TASTING NOTE In the glass this wine has a shining yellow hue and the delicate aromas
which lift from it are youthful and fruity with hints of peach. In the mouth this balanced wine
has a beautiful buttery feel and the peach aromas echoing on the palate are supported with
floral notes. This lingering, supple and perfumed wine will benefit from a few months in the
bottle. Tasted 06.02.04

+ CELLARING POTENTIAL 2-3 years
« FOOD PAIRING Aperitif - shellfish - charcuterie.

+ SERVING TEMPERATURE 10-12°
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CUVEE LLATOUR

APELLATION BOURGOGNE CONTROLEE
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ALLE & BEAUNE PAR LOUIS LATOUR NEGOCIANTE

YBEAUNE COTE-D’OR - FRANCE

PRODUIT DE FRANCE

WWW. LOUISLATOUR.COM
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