LATE HARVEST CHENIN y- -

(henin blanc (or simplg Chenin)is a Par’cicularlg versatile grape that is used to make &ry white
wines, sParHing wines, dessert wines and brandg‘[ 1] ]t Provides a lcairlg neutral Pa!ate for the

cxpression of terror, vintage variation and the winemaker's treatment.

|n cool areas thejuice is sweet but high in acid with a full-bodied gruity varietals Pa]ate. |n the
unreliable summers of northern [France, the aciclitg of under riPe grapes was often masked with
caPitalizations with unsatisgactorg results, whereas now the less riPe grapes are made into
PoPular sParHing wines such as (Crémant de | oire. T he white wines of Arjou are Pcrhaps
the best expression of Chenin as a clrﬂ wine, with flavors of quince and apples. Jn nearbg
Vouvray theg aim for an og:—-drg stgie, deve]oping honeg and floral characteristics with age. ]n
the best vintages the grapes can be left on the vines to deve!op noble rot, Producing an

intense, viscous dessert wine which will imProve considerablﬂ with age.



