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Limoux

Producer: Mr Terrier & Mr Colloray e

Origin: Occitania e Label: Organic

Grapes: 100% Chardonnay; yields at 30-40 hi/ha

Soil Types: The ‘High Valley of the Aude’. A block of 12 hectares of
Chardonnay planted in 1972, lying at an altitude of 400-450 meters and
facing S/S-E. The sub-soil is limestone clay, and the gravelly top-soil is
black, and rich in shale and pebbles. These Chardonnay vines face the
Pyrenees. The combined effect of the sail, full exposure to the sun and
wind, and the alfitude create an exceptional micro-climate favoring a
slow and lengthy ripening process.

Vineyard management: Hand-harvested.

Winemaking: The grapes are tipped delicately into the press. Pressing is
slow-paced, and the juice is encouraged to settle by the use of low
temperatures. Once clarified the juice is gravity-pulled into barrels.
20%of the barrels are new and 80% are one or two vinfages old. Both
alcoholic and malolactic fermentations take place in barrels, and the
maturing of the wine on fine lees is punctuated by regular batonnage
up until the month of June following the harvest. The Limoux Appellation
has the most restrictive conditions of production of all the French wine
Appellations. Harvesting by hand, vinifying and maturing in wood are all
compulsory. The wines may only be put on the market after the month
of May which follows harvest, i.e. after a minimum of 8 months.

Tasting notes: A complex, mineral nose with which are mingled hints of
ripe fruit, flowers and spices. Full and lingering on the palate, firm, rich,
and of great elegance. The silky finish reveals a nice freshness, but also
a laying-down potential of at least 5 years.

Food pairing: To serve before the meal with foie gras canapés, or even
on ifs own, this wine will also embellish delicate fish and shell-fish dishes.
Equally recommended with cream-based poultry dishes, and goats’
cheese.

Bofttle Box
- Type :BG Cépage e Size : 28x19x31 cm
* Height:30cm «  Weight:9.18 kg
*+  Weight:1.50 kg « SU/Box:é
« EANCode:- « EANCode:-
Layer

« Nb of boxes: 19
« SU/Layer:114

Appellation: AOP Limoux
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IMOUX BLANC
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Size : 80x120x180 cm
Weight : 940 kg

Nb of layers : 5
Boxes/Pallet : 95
SU/Pallet : 570
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