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PETIT CHABLIS

2009

ELEVE ET MIS EN BOUTEILLE PAR LAROCHE, CHABLIS, FRANCE







Laroche Petit Chablis 2009
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Grape varieties:

100% Chardonnay

Vineyard region:

Long term supply contracts with the best local growers.

Harvest date:

Mid September

Pressing:

Supervised at the property of origin: whole bunches in a pneumatic press, then 12 hours settling at 12 to 15°C.

Yeast:

Selected.

Fermentation:

2 weeks at 15°C in stainless steel tanks.

Malolactic fermentation:
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100%.

Maturation:

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.
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Wine analysis:





Alc/Vol: 	       12%


Acidity: 	   	        4.1 g/L


pH:        	        3.3


Residual Sugar:        1.5 g/L





Lively and mineral.  Fresh finish





Fruity, crisp and precise





Clear yellow.








