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P R O D U C E R

V I T I C U L T U R E  +  V I N I F I C A T I O N

T A S T I N G  N O T E

F A C T S  +  S T A T S

A fami ly -owned  winery  es tab l i shed  in  1820 ,  and  located  in  the  hear t land  o f  Gascony .  Th ings  began  wi th
Jean  Domin ique  Laudet ,  a  fo rmer  sp ice  merchant  in  the  F rench  Ant i l l es  who  dec ided  to  re turn  home and
beg in  produc ing  Armagnac .  The  fami ly  cont inued  Armagnac  product ion  unt i l  1970 ,  when  Noë l  Laudet ,
fo rmer  s teward  o f  Château  Beycheve l le  dec ided  to  d ivers i fy  and  beg in  the  product ion  o f  d ry  wh i te  w ines .
S ince  2007 ,  Cyr i l ,  8 th  generat ion ,  runs  the  v ineyard .  He  has  expanded  the  w ine  range  o ffer ing  now a
complete  range  o f  wh i te ,  rosé ,  red  and  sweet  wh i te  w ines  a long  wi th  new s ty le  o f  a rmagnacs .

Clay  loam depos i ts  on  gent le  sunny  s lopes  at  the  heart  o f  Gascony  wi l l  bu i ld  the  t rue  ident i ty  o f  the
Labal le  wines .  F rom th is  un ique  sed imentat ion ,  the  so i l s ,  both  sweet  and  ac id ,  w i l l  make e legant  and
minera l  wines .  The  f ru i t  i s  destemmed before  go ing  through a  per iod  of  co lour  extract ion  by  sk in
macerat ion .  Fermentat ion  i s  done  at  coo ler  temperatures  in  s ta in less  s tee l  to  preserve  pure  f ru i t
aromas before  be ing  co ld  s tab i l i sed .  Malo lact ic  fermentat ion  i s  not  sought .

Named af ter  the  l ight  haze  that  hovers  over  the  v ineyard  in  the  morn ings ,  th is  rosé  b lend  of  estate
grown f ru i t  t r ies  to  ach ieve  the  same l ightness .  A  th i rs t -quenching  rosé  wi th  p ink  grapefru i t ,  h ints  o f
b lackcurrant  and  a  love ly  minera l  backbone gu id ing  through the  pa late .  Serve  i t  ch i l led ,  to  consume
as  an  aper i t i f  and  at  the  tab le .  Goes  wel l  w i th  summer  cook ing ,  gr i l led  meats ,  tapas ,  sa lads ,  seafood .

WINEMAKER  CYRIL  & JULIE  LAUDET
VARIET IES  60% CABERNET FRANC,  40% MERLOT
APPELLATION  SOUTHWEST
CLOSURE  SCREW TOP
ALCOHOL  11 .5%
SUGAR  1 .2  G/L
TOTAL ACIDITY  4 G/L
ORGANIC  NO
BIODYNAMIC  NO
VEGAN  YES
VEGETARIAN  YES
TOTAL SULPHUR  74 MG/L
CASE SIZE  6


