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LOUIS JADOT

Grapes
100% Chardonnay

Region/Appellation
Cote de Beaune

Alcohol by volume
13.50%

Residual Sugar
0.2g/l

pH
3.23

Total Acidity
6.56 g/l

Tasting Guide
2 3 4 5 6 7

Dry Medium

Tasting note printed
27/07/2024

Ladoix Le Clou D’Orge Blanc
2019

UIS JADQ

Winemaker Notes

A very elegant and balanced wine, full of fleshy stone fruits
with just a hint of spice.

Vineyard

This vineyard is located on a soft slope with a nice exposure.
The soil is stony and not very deep. The vineyard is about
twenty years old and is cultivated by Maison Louis Jadot
since 2007.

Winemaking

Grapes are harvested by hand and put in small cases in order
not to damage the fruits. Grapes are pressed softly, they
ferment in oak barrels produced by our cooperage. 1/3 are

new barrels. Aging usually lasts 15 months on fine lies before §
bottling.

Vintage
Appellation d’Origine Controlée
A season of extreme summer temperatures and one of the
hottest and sunniest on record which led to lower yields.
However, whilst yields are low, the quality and concentration

is outstanding, with wines of great character.

LOUIS JADOT

Food match
Grilled and Roasted White Meats

Grilled and roasted white meats.
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