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Domaine Garrabou Limoux "L'Estrade" (chenin)
dry white 2022 

  

Product price:  

€90.00  
  

Product features:  

Area: LANGUEDOC
Winemaker: Frédéric Garrabou
Vintage: 2022
Appellation: Limoux
Color: dry white
Unit Price: 10-15 €
Size: 75cl
organic or not: biodynamic and organic certified
agriculture
Cépage dominant: chenin
Alcool: 14

  

Product short description:  

A new cuvée from our rising young winemaker in Limoux, 100% chenin. Even in the South, this
grape variety will delight you with its freshness, acidity, and length, thanks to the care taken to
maintain the liveliness that is openly sought (absence of malolactic fermentation, for example). Be
careful, the 2022s are still extremely lively in 2023 and need to mellow until 2024!

  

Product description:  

PRESENTATION OF DOMAINE GARRABOU
+ ALL ITS OTHER WINES IN STOCK

Domaine Garrabou "L'Estrade" (chenin) dry white 2022

Technical sheet written by the domaine: 

https://www.vigneronsdexception.com/en/1174-domaine-garrabou-limoux
https://www.vigneronsdexception.com/en/1174-domaine-garrabou-limoux
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Appellation:  Limoux

Cuvée: L'Estrade

Grape variety: 100% Chenin

Cultural method: Organic viticulture (CAB label: Conversion to Organic Agriculture). Emphasis on
observation, prophylaxis (promoting all cultural methods to maintain an unfavorable climate for disease
establishment). Simple guyot pruning, manual thinning, bud removal, first trimming as late as possible,
light leaf removal… Total soil work. Zero herbicides.

Vinification: Manual harvesting at maturity, direct cold pressing, inerting of free-run juice and selection
of the best juices, static settling, fermentation (indigenous yeasts) in 500-liter demi-muids at low
temperature, regular stirring of the lees guided by tasting, aging for 9 months in used barrels (around
5-10 wines from Burgundy, Pierre Girardin). Wine neither fined (natural clarification in barrels before
final racking) nor filtered (winter spent in the cellar avoids subsequent tartar issues). Malolactic
fermentation is avoided (to preserve the liveliness of the chenin) and a tiny amount of SO² is added
before bottling: 30mg/l of free SO².
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