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






Laroche Terret 2008
Grape varieties:

100% Terret

Vineyard region:

 Bassin de Thau.
Harvest date:

Mid September

Pressing:

Supervised at the property of origin: whole bunches in pneumatic press, then 24 hours settling at 12-15°C.

Yeast:

Selected from Champagne

Fermentation:

12 days at 15° C in stainless steel tanks.

Malolactic fermentation:

No

Maturation:

4 months in stainless steel vats.

Fining:
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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:	    12.0 %


Acidity:  	     3.03g/L


pH:        	    3.32


Residual sugar:   1g/L








Crisp lingering on a fruity flavour.





Intense nose dominated by Lime and grapefruit notes.





Pale yellow.














