
Domaine de la Touraize

La Cabane Ploussard

2023

France
Jura - Arbois

Blue marl

Beautifully textured & crunchy Chardonnay

with slight oxidative notes.

Farming

Production
of maintaining at least 80% whole berries. Fermented for 
roughly two weeks in stainless steel and removed before 
fermentation is finished. Free run juice is captured, and 
pommace is transferred by hand for a gentle pressing. Wine is 
transferred to foudre to finish fermentation, and then racked 
off of lees to avoid reduction. Wine is then aged in foudre for 12 
months.

Vessel Oak puncheons

Domaine de la Touraize - La Cabane 2023

Vineyard Petit Curoulet, northwest exposure

Product
Vintage
Country
Region

Organic with Biodynamic practices

Grapes

$47.41

6 X 750 mL

197892
12.00%

Sales: jessica@platoferments.com

WHLS Price

Destemmed entirely by hand, with the goal

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