GRANMONTE

2023 Spring Unwooded Chenin Blanc

Vineyard
Variety: 100% Chenin Blanc
Region: Khao Yai Wine Geographical Indication,

Nakhon Ratchasima, Thailand

Sub-region:  Asoke Valley

Altitude: 350 m. above sea level

Yearly Rainfall: 1,500mm

Soil: Well-drained red clay soil with weathered shale
and limestone

Winemaking
i Alcoholic fermentation: Stainless steel
B Alcohol content: 12.0 %/vol.
Total acidity: 6.11g/L
pH: 3.64
Residual sugar: 6g/L
Winemaker: Nikki Lohitnavy

Winemaking and Tasting Notes

Our Chenin Blanc was carefully hand-selected from the interior of the canopy with shading from the sun to maintain
high acidity and delicate aromas. The grapes were harvested in the cool winter nights of February at 22°Brix to
naturally preserve the freshness of the juice and hand-sorted before destemming and crushing.

This Chenin Blanc is a burst of tropical fruit on the nose, with hints of passionfruit, pear, freshly cut grass and lime. It
is inviting with soft impression, juiciness, and a hint of sweetness. The wine is crisp on the palate with a zesty acidity
and refreshing finish, making it perfect for an aperitif and a great match with an array of food from spicy Thai salads
to fresh seafood.

2023 GranMonte Spring Chenin Blanc is crafted to be enjoyed young and a few years of cellaring and will reveal
honeycomb and biscuit characters that are unique to aged Chenin Blanc. Drink now- 2031. Chilled to 8°C before
serving.

”Lfmum@'mmwml,m IGEN wvlmumiml,mﬂuwmw WAZ mummmamamqwﬁﬁﬁu Lzmﬂmafmﬂmquamﬂlﬂﬁmﬂu Imfasialng

m‘lmm"ﬂ@umummum@"l:u@ﬂ AMNINLANITA @ﬂLL‘W‘j"ﬂ’]’] uazazun IANNAATULAZ AN TR E Lﬂutqmﬂﬂi‘uLLi‘ﬂV}Uﬁ’ﬂw}mmﬁﬁ
BJ’]‘]J@LL‘LI‘LILH@EI'J LW@?ﬂi:f’]ﬂMﬂ’]W 14304 mmﬂmmuwmqmu iy 8 eeATATEuE LW‘ﬂﬂfNﬂJﬂuV}i‘ﬂ“luﬂ’]?ﬂN LMN?“@’]M?U@NH@H

mmnwamwmmu 17041 @jﬂ‘].lﬂ’]‘ﬁ’]i“ﬂ@’} ANANLIAY LLE]?NM’]?VLV]EIT'&Wﬁ@ﬁuﬂd@’m’]i‘ﬂd@’&m‘]



