Domaine Laporte

Pouilly-Fumé Les Duchesses 2024

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl

2024

12.5%

Sauvignon Blanc (100%)
Natural Cork

E7706124

White, Aromatic and Dry

France

Loire

Sulphur

Vegans, Vegetarians
Natural Cork

312

4.044g/| Tartaric
0.67g/!

E7706124
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WHITE FRANCE LOIRE SUITABLE
STILL WINE FOR VEGANS

TASTING NOTE

Flinty, elegant Pouilly-Fumé with a wisp of
smoke on the nose and a lovely clean, lemony
finish.

VITICULTURE

Situated in the village called Les Loges, 'Les
Duchesses' is planted on a blending of chalk
and flint. Laporte is hoping to be organically
certified in 2023.

VINIFICATION

Noted for its chalk and silex soils, grapes from
the different plots are vinified separately to
respect the different expressions the soils
give. Ferment occurs in stainless steel at
controlled temperatures to champion varietal
aromatics. Wine is then aged on fine lees for 5
months prior to release, enhancing texture and
offering a subtle savoury lift.

FOOD MATCHING

Perfect with goats cheese and grilled
asparagus for brunch.
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