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Mas la Chevalière Blanc 2007
Varieties:

85% Chardonnay, 15% Viognier

Vineyard region:

Peyroli (40 km north of Béziers): 400 meters altitude, days are warm and nights cool. This important Temperature difference between night and day and the clayey-calcareous soil allow a perfect maturity of grapes and an elegant minerality.

Harvest date:

Mid-september. Hand picked.

Vinification: 

The different grape varieties of this blend are vinified separately to express their full characteristics. After ageing in oak barrels, the final charming and elegant blend, is an original wine, the Mas la Chevalière.

Press:

Whole bunches are pressed in pneumatic press then the must settles for 24 hours at 12 to 15°c.

Fermentation:

3 weeks at 15°C in stainless steel tank and 20% ferments in French oak barrels.

Malolactic fermentation:

None
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Maturation:

14 months. 80% in stainless steel vats and 20% in French oak barrels.

Finning:

Bentonite

Bottling:

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

Vintage: 
The general climatic conditions were favourable in 2007, with a beautiful hot spring followed by the cool dry months of July and August. Such weather favours overall berry balance, regulating sugar and acidity levels, whilst minimising disease pressure.
Tasting:
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Analyses:





Alc/Vol:	    	13.4%


Acidité:  	4.61 g/L


pH:        	3.32


Sucre résiduel:  5 g/L





Generous and creamy, the finish is long, elegant with a well balanced acidity.








Refined bouquet offering white flowers and ripe pears aromas.








Deep gold








�











