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LES CLIMATS Vignoble Edmond Latour
Wine & Spirit fmports. Inc. AOC Vacqueyras

COUNTRY
France

VARIETAL
80% Grenache
15% Syrah
5% Mourvedre

SOIL TYPE
Pebbly with alluvial soils, sandy clay

VINEYARD

3.5 Hectares

45 year old Vines

High scrublands of Sarrrians

HARVEST
Manual harvested & sorted

VINIFICATION
Stainless steel fermentation
Barrel aged 12-18 months

TASTING NOTES

ark red in colour, deep in purple tints. Good clarity and
good brightness. Aromas of Laurel, Thyme, Rosemary.
Then an explosion of black fruit. Tannic, but the tannins
are well coated and smooth, balance between power

)r&ﬂd‘l@ @éﬁﬂ[ﬂd .g;f!/f- and freshness is perfect.

ABOUT THE WINEMAKER

Domaine de I'Espigouette is now run by Bernard Latour,
his wife and two sons, Julian and Emilien. They carefully
‘ WTRO work the vineyard according to the climatic characteris-
‘*;;E‘;?;% tic.s of vintage and dif‘fe.rent terroirs.. The dive.rsity of th'e
o TS soil allows for complexity to the different wines of this
gl EhcrEp el area, the hills provide rich, bold wines, while sandy, clay
Es i soils provide elegance, finesse and depth. The vines
LCE OF ERAN 1‘_“ PRODUIT DE have an average age of 45 years old. The family works in
S — the vineyards and select the grapes for maximum ripe-
ness and concentration when harvested mechanically

then carefully sorted before entering the winery.

A4

)
—
[
)
-C}
=
=
1]
=
e
n
)
o]
)
=
H
-~
«”)
_—
-
~
=3
q)

1§ 1o

SILI0



