AAISO

-MONTRACHET
GRAND CRU

COLLECTIBLE
“Enticing aromas of white

unleashing its payload gracefully.
This should age beautifully, but
decant now if you can't wait.”’

Louis Latour 2017 Whites

CRIOTS-BATARD-MONTRACHET

GRAND CRU

“A plump style, boasting pineapple,
lemon, butter, spice and stone
aromas and flavors. Offers fine
acidity and settles into a lingering
finish, with echoes of butterscotch
and spice.”
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CHASSAGNE-MONTRACHET
‘“MORGEOT"” 1ER CRU

“Aromas of peach, citronella and spicy
oak deliver immediate gratification

as this steely white builds to a long
finish. A mineral undercurrent adds
depth, while a quinine note emerges.
Drink now through 2024.”

flowers, lemon, pastry shop and P

toasted spices are followed by

apple, mineral and spice flavors

in this plump yet elegant white.

Long and creamy on the finish, \
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“LES REFERTS” 1ER CRU

“There is a softness to this
white in the beginning,
showcasing floral, peach

and pastry aromas. As this
develops on the palate, the
creamy texture endures, with
a mineral element emerging
on the finish. Should be terrific
when it integrates fully.”

AAISO,

CHASSAGNE-MONTRACHET

“An intense white, rich and
buttery, evoking citronella,
apricot and lemon flavors, with
a hint of pineapple. Reveals
good cut underneath the
creamy texture, keeping this
focused and long. Light spice
notes add depth. Drink now
through 2024.”





