
 

Les Terres Basses Blanc Sec / Château

Laballe / 2021 / Southwest / France
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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  estab l i shed  in  1820,  and  located  in  the  heart land  o f  Gascony .  Th ings  began  wi th
Jean  Domin ique  Laudet ,  a  former  sp ice  merchant  in  the  French  Ant i l les  who  dec ided  to  return  home and
beg in  produc ing  Armagnac .  The  fami ly  cont inued  Armagnac  product ion  unt i l  1970 ,  when  Noë l  Laudet ,
former  s teward  o f  Château  Beycheve l le  dec ided  to  d ivers i fy  and  beg in  the  product ion  o f  dry  whi te
wines .  S ince  2007 ,  Cyr i l ,  8th  generat ion ,  runs  the  v ineyard .  He  has  expanded  the  wine  range  o ffer ing
now a  complete  range  o f  whi te ,  rosé ,  red  and  sweet  whi te  wines  a long  wi th  new sty le  o f  armagnacs .

C lay  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
Laba l 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  w ines .  De-stemming ,  then  f ru i t  ext ract ion  by  sk in  macerat ion .  Co ld  s tab i l i sat ion  for  15  days
and  s tat ic  co ld  set t l ing .  Fermentat ion  under  contro l led  temperature .  Age ing  on  lees  for  3  months  wi th
per iod ic  pumping  over .  Inox  tank  on ly .  No  malo lact ic  fermentat ion .

A  beaut i fu l  s t raw ye l low co lor  wi th  l ight  green  re f lect ions .  An  in tense  and  f resh  nose  wi th  notes  o f
Eng l i sh  candy ,  pomelo  and  exot ic  f ru i ts .  The  at tack  i s  l i ve ly  and  f resh ,  the  pa late  i s  round  wi th  aromas
of  lemon and  pomelo .  The  f in i sh  i s  f resh  wi th  a  n ice  aromat ic  pers is tence .  To  be  served  ch i l led ,  to
consume as  an  aper i t i f  and  at  the  tab le .  Per fect  wi th  summer  cu is ine ,  tapas ,  f i sh  and  seafood .

WINEMAKER  CYRIL  & JULIE  LAUDET

VARIETIES
 

30% GROS MANSENG,  40% UGNI  BLANC,  30%
COLOMBARD

APPELLATION  SOUTHWEST

CLOSURE  SCREW TOP

ALCOHOL  11 .5%

SUGAR  1 .3  G/L

TOTAL ACIDITY  4.6 G/L

ORGANIC  NO

BIODYNAMIC  NO

VEGAN  YES

VEGETARIAN  YES

TOTAL SULPHUR  102 MG/L

CASE SIZE  6


