
Subtle nose with minerality that suggests a 

great complexity. Louis XV 2008 is the first 

vintage made without Malolactic 

fermentation. It reveals in the mouth a 

paradox of fine and intense aromas 

(almond, citrus and peppery notes). The 

attack is powerful with exceptional 

freshness. A very beautiful tension and a 

final with salinity. Probably the best Louis XV 

produced until today. 

2 0 0 8  

- 20% Avize 

- 15% Oger 

- 15% Le-Mesnil-sur-Oger 

- 41,5% Verzenay 

- 8,50% Bouzy 

(Disgorged in January 2018) 


