[image: image1.jpg]L A R C H E






Laroche Chablis Premier Cru 2007
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Grape varieties:

100% Chardonnay

Vineyard region:

750 hectares.  Long term supply contracts with the best growers covering approximately 40 ha of locally well known vineyards such as Vosgros, Vaucoupins, Vauligneau, etc.

Harvest date:

Late September, early October

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:

3 weeks at 18°C in stainless steel tanks.

Malolactic fermentation:

100%
Maturation:

9 months on lees in stainless steel and 12% in oak barrel
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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: 
Following a mild winter we had an exceptionally warm April, May was pretty poor but without frost. The flower unfurled normally even though the summer was rainy and cold. The harvest took place with good weather and without a single drop of rain. The juices are ripe, the aromas are fine and precise and with a good acidity. 2007 will produce a fine and true Chablis.
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Wine analysis:





Alc/Vol: 	   11.9   %


Acidity: 	  	     4.6 g/L


pH:        	     3.23   


Residual Sugar:    1.64 g/L





A perfect balance with a long tasting, harmonious finish





Intense, elegant, soft and fruity with notes of almond and hazelnut





Yellow with soft hints of reflects











