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LOUIS JADOT

Grapes
100% Pinot Noir

Region/Appellation
Cote de Beaune

Alcohol by volume
13.00%

Residual Sugar
less than 2 g/I

pH
3.49

Total Acidity
5.7 g/l

Drinking Window
2024 - 2032

Tasting Guide
A B o D E

Light Medium Full

Tasting note printed
25/04/2024

2012 6x75¢l

Winemaker Notes

Maison Louis Jadot Monthélie is a very fruity wine
developing red fruits and cherries aromas. It is a well
structured wine with good tannins. It is quite a powerful yet
still very delicate wine.

Vineyard

Monthélie is the last commune producing reds on the famous
Cote des Blancs, between Volnay (to the North and East),
Meursault (to the South) and Auxey Duresses (to the West).
The vineyards are planted mainly on soils composed of clay
and silica.

\X/inemaking

The alcoholic fermentation take place in vats for an average
of 3weeks and the wine is then aged in oak barrels for 10-12
months.

Vintage

It was a vintage born of a troubled growing season
characterised by contrasting and unusual weather patterns.
Winegrowers always have to keep a close eye on their vines,
poised to treat when necessary; in 2012 they had to be
guardian angels, ready at every moment to fight the fungal
diseases, and defeat them... and save the crop.

Food match
Grilled and Roasted Red Meats

Rack of lamb with a herb crust

HATCH MANSFIELD —

MONTHELIE

Appellation Controlée

|
ié. élevé et mis en bouteiles par
LOUTS JADOT e
20 FRANCE

RODUIT DE FRANCE

Hatch Mansfield Agencies Ltd New Bank House 1 Brockenhurst Road Ascot Berkshire SL5 9DJ
Telephone 01344 871800 E-mail info@hatch.co.uk www.hatchmansfield.com



http://www.tcpdf.org

