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Domaine Laroche Chablis

[image: image2.jpg]


Saint Martin 2008
Grape varieties:

100% Chardonnay

Vineyard region:

Domaine Laroche owns 63 hectares of 2,800 hectares of Chablis vineyard. All plots are on Kimmeridgien soil, each one bring its own stone to the St Martin cuvee. Different exposures, soils thickness, vines ages, plants origins… confer richness and diversity to this cuvee.

Harvest date:

From the 20th of September to the 7th of October
Pressing:

Whole bunches in a pneumatic press, then 12 hours settling at 12 to 15°C in specially designed wide tanks – these accelerate the natural settling process, hence reducing the need for sulphur dioxide.

Yeast:

Selected.

Fermentation:

14 days at 17°C in stainless steel.

Malolactic fermentation:
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100%

Ageing:

6 months in stainless steel

Fining:

Bentonite.

Bottling:

Minimum filtration to preserve the maximum natural character of the wine, then bottling under low pressure on a bottling line designed to protect quality.

   Vintage: 
The 2008 vintage was marked by an early budburst followed by a cool weather, with relatively little sun, but regular during the vegetative cycle.  The rain was moderate and below average.  Mildew was quite high but well controlled all around Chablis.  These fresh climatic conditions have allowed a slow and regular maturation with an excellent aromatic synthesis.  The grapes optimal maturation was reached beginning of October.  The obtained must were naturally balanced, with good acidity.  The wines are expressive, refined and fruity on the nose, with a beautiful acidity, combining strength roundness and harmony.  The 2008 vintage will be rapidly enjoyable.
 Tasting:
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Wine analysis:





Alc/Vol: 	     12 %


Acidity: 	    	     4.1  g/L


pH:        	     3.3 


Residual Sugar:     2.5 g/L





Fresh, mineral, harmonious and fruity. The finish is long and precise.





Intensely fresh with fruits and spices





Vibrant yellow with reflects of pale green.











