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Château La Tour Blanche 
Vintage  c harac te ristic :  
The  2018 vinta g e  wa s ma rke d  b y ve ry fa vo ra b le  c lima tic  c o nd itio ns fo r the  de ve lo pme nt o f 

mild e w. The  we t a nd  wa rm spring  g e ne ra te d  a  stro ng  phyto sa nita ry pre ssure . This ha s 

the re fo re  re q uire d  a n inte nsive  wo rk o f pro te c tio n o f the  vine ya rd , in a  c o nte xt o f use  o f 

me tho ds e ve r mo re  re spe c tful o f the  e nviro nme nt (Enviro nme nta l Ma na g e me nt Syste m [SME] 

a nd  Hig h Enviro nme nta l Va lue  Le ve l 3 [HVE 3] c e rtific a tio ns). A dry a nd  mild  summe r pe rio d  

a llo we d  to  o b ta in a n o ptima l ripe ning  o f the  g ra pe s fo r the  insta lla tio n o f the  b o trytis a nd  the  

ma king  o f g re a t swe e t wine s. 

 

The  dro ug ht o f Se pte mb e r sig nific a ntly slo we d  the  de ve lo pme nt o f the  no b le  ro t. A first 

p ic king  to o k p la c e  d uring  the  we e k o f Oc to b e r 1 with b o th b o trytise d  a nd  d rie d  b e rrie s. 

Pa rtic ula rly e xpre ssive , b a tc he s o f Sa uvig no n a nd  Musc a de lle  we re  g e ne ro us a nd  a ro ma tic  

o n this first so rting . 

 

The  de ve lo pme nt o f the  fung us a c tua lly o c c urre d  during  the  we e k o f Oc to b e r 22 a fte r so me   

ra in sho we rs the  we e k b e fo re . 

 

Fina lly 40% o f the  ha rve st wa s ma d e  fro m Oc to b e r 22 to  27, with b a tc he s o f hig h q ua lity. 

Ac c ura te , ho mo g e ne o us a nd  b a la nc e d , the  he a rt o f the  fina l b le nd  o f Châ te a u La  To ur 

Bla nc he  2018 wa s o b ta ine d  due  to  a  g re a t no b le  ro t ha rve ste d  in 3 p ic king s. 

 

The  g ra p e  ha rve st e nd e d  o n No ve mb e r 5 with the  se nsa tio n o f ha ving  ma de  a  b e a utiful b o ttle  o f Châ te a u La  To ur 

Bla nc he  a g a in. 

 

 
Harve st pe rio d: fro m 1st Oc to b e r to  5th No ve mb e r  

 

Numbe r o f pic kings: 3 to  4  

 

Yie ld: 11 hl/ ha  

 

Numbe r o f bo ttle s: a ppro x. 18,000 

 

Ble nd:  80% Sé millo n, 10% Sa uvig no n b la nc , 10% Musc a de lle  

 
Alc o ho l: 13.6 % vo l. 

 

Re sidual sugar: 125 g / l 

 

Ac idity : 3.8 g / l o f H²SO 4  

 
Ph: 3.84 
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