Henri Chauvet - Abrupts 2022

Producer Henri Chauvet

Product Red Wine

Vintage 2022

Country France

Region Loire Valley - Auvergne - Boudes

WHLS Price $61.91

Configuration 6 X 750 mL

SKU 310959

ABV 13.00%

Grapes |Gamay Noir - Gamay a Jus Blanc, Gamay d' Auvergne

and many old varieties

Soil |predominantly basalt with lots of marls
Farming [regenerative
Vineyard |a mix of all his Gamay Noir vineyards from the steep-

sloped hillside of Boudes

Production |Who|e-c|uster macerated for 4 weeks in wooden vats,

foot-stomped a few times: first to start the fermentation, one to better

integrate the fermentation, and one to help press outthe most delicate Cellar Practices

juice. Aged for 9 months in old 300L and 228L barrels. 15ppm SO2 at « 15 PPM SO2

bottling. « Indigenous Fermentation
» No Fining

Vessel neutral oak « No Filtering

Impression Bigger and more structured than the Rouge, rounder

and riched, but with more delicate floral aromatics and blacker fruit. Needs
time to breathe.

Notes best when given

time to open up "PLATO ferments

If you have any questions please reach out to brendan@platoferments.com

Sales: jessica@platoferments.com



