MAISON FONDEE EN 1797

MEURSAULT 1ER CRU "CHATEAU DE BLAGNY"
2023

. REGION Cote de Beaune .« APPELLATION Meursault Premier Cru
. VILLAGE Meursault - GRAPE VARIETY Chardonnay

[ The Vine Zingtication & Ages
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« SOIL Stony marl, Jurassic limestone.
« AVERAGE YIELD 40 hl/ha
- HARVEST Hand picked

« AVERAGE VINE AGE 30 years - FERMENTATION Traditional in oak barrels with

complete malolactic fermentation.

+ AGEING 8 to 10 months ageing in oak barrels, 35%
new.

- BARRELS Louis Latour cooperage, French oak,
medium toasted.
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Situated just south of Volnay and Pommard in the Cote de Beaune, Meursault is the most
extensive southerly white wine commune of the Cote-d'Or. Surprisingly for an appellation of this
quality, no Grand Cru exists, however the high quality of the ler Cru more than compensates
for this. An exclusive of Maison Louis Latour (monopole), the vineyards constituting the estate
of the Chateau de Blagny are located high on the hillside overlooking Meursault and Puligny-
Montrachet. Chateau de Blagny is the most important domaine in the commune.

Wine lasting

« TASTING NOTE This bright, pale yellow Meursault has an intense nose, with smoky, toasty
notes and a hint of oak. There are aromas of hazelnut, vanilla and white peach. The palate is

full-bodied and very long, with notes of fresh almond and a beautiful, resin-like finish.

- CELLARING POTENTIAL 6-8 years
. FOOD PAIRING Rock lobster - salmon with sorrel sauce - pan-fried chanterelles - cheese.

+ SERVING TEMPERATURE 12-14°
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