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GENAISERIE Lys du Chateau de 1a Genaiserie

GRANDS VINS DE LOIRE
AOC Anjou, Coteaux du Layon, Chaume

Coteaux du Layon 2009

AOC Coteaux du Layon ( contains 30% Noble Rot)

Vinification
Manual harvesting. Whole grapes are macerated overnight.

Slow pressing. Temperatures are controlled during
fermentation.

Tasting Note

Intense, bright color. Powerful nose dominated by red Glilli'KEEII{IE

fruit (raspberry). Refreshing in the mouth, livened by a

, _ . , COTEAUX DU LAYON
slight effervescence. Excellent aromatic persistence with e e

a delicious, round finish.

Appellation ¢ | AOC Coteaux du Layon

Vintage 2 | 2009

Grape Variety * | 100% Chenin (contains30% Noble rot)
Soil : | Clay-sand on schist and sandstone

1800 vines / acre
Plantation Density :

4500 vines / hectare
Residual Sugar 859/l
Total Acidity | 4.05g/l H2S04
Alcohol : | 13.5 % vol
Chateau de la Genaiserie vigneron

independant
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