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Laroche Sauvignon 2008
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Grape varieties:

100% Sauvignon
Vineyard region:

Béziers and the foothills Cévennes.

Harvest:

Harvested Mid August during the cooler, early hours of the morning.

Pressing:

Gently whole bunch pressed in a pneumatic press, followed by a minimum settling period of 48 hours and removal of grape solids at 5°C.

Yeast:

Inoculated with selected yeast strains from Champagne and Bordeaux.

Fermentation:

21 days at 15° C in stainless steel tanks.

Malolactic fermentation:

No
Maturation:

4 months prolonged yeast lees contact in stainless steel tank with regular lees stirring or “batonnage”.
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Fining:

Isinglass
Bottling:

Minimum filtration to preserve maximum natural character, then bottled under low pressure on a bottling line designed to protect quality.
Vintage: 
 A moderate climate has permitted the development of primary aromas while preserving certain vivacity.

Low yield for that vintage is offering expressive and generous wines.
Tasting:
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Wine analysis:





Alc/Vol:	    11.5%


Acidity:  	    4.54 g/L


pH:        	    3.49


Residual sugar:  1.3 g/L





Well balanced and lightly lemon flavoured.





Citrus and melon notes with some asparagus hints.
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Light straw yellow.
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