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LS Le Petit Doux

2022 Our 2022 Le Petit Doux opens

VINTAGE with a bouquet of yellow peach,

VARIETAL

80% Sémillon
20% Sauvignon Blanc

nectarine, quince and white flowers. The
higher residual sugar of this style creates a

creamy, honey-like palate that is rich, yet

APPELLATION

delicate.  Elevated acid levels are layered

Resglebpne & nicely in the background, with a purity

e and sense of freshness, combining with all
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) hT LA the concentration and weight. This is quite
Drink Now or Age 3 ; . g

enjoyable now, especially with your favorite

5-6 Years
@Wé l}m soft cheese, but cellaring several years would
VINEYARD | be a wise decision, in order to experience the
KOs LateHa;vOe;t;émﬂm subtleties that will surely develop.
Y Late Harvest Sémillon %
RED MOUNTm WINE \‘ v(‘
roduced and bottled by DeLille Cells ™ —~ 2 =

YODINVILLE, WA / 375ML / ALC. 10.2% BY\0

WINEMAKING

Whole cluster sorted and pressed.
Cold-soaked for 72 hours before
racking. Inoculated and then
stainless steel fermentation for three
months. Arrested fermentation with
cold temperature. 10.2% Alcohol
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SEAN P. SULLIVAN

NORTHWEST WINE REPORT

“Blended with 20% Sauvignon Blanc, the aromas draw you into the glass, with notes

REVIEWED BY of freshly peeled tangerine, mandarin orange, and honey. The palate is sweet and
Sean P. Sullivan rich while also remaining poised and balanced. It’s a perfect end to any evening.
July 2023 375ml. 10.2% alcohol. Natural cork”

northwest wine report
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