
LAURENT HABRARD
CROZES-HERMITAGE
BLANC

£26.50
Buy 6 for £20.76 each and save 6%

Buy 12 for £19.43 each and save 12%

SKU: FRLHCHW

Categories:  Ripe & Spicy, Rhône Valley, White,
France, Dry, £20 - £49.99, Organic

Laurent Habrard is a dynamic
young producer based in the
village of Gervans in the
Northern Rhone. A 5th-
generation winemaker, he
works with 15 hectares of
organically certified old
vineyards in Crozes Hermitage
and Hermitage. His holdings in
the former are spread across
the appellation, allowing him
to create blends of great
complexity.

He works with the bare
minimum of sulphur and
employs some very traditional
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methods including treading
the grapes by foot which he
believes gives the red wines
softness and gentle, even
extraction. The quality is
superb across the board, with
recent awards suggesting
Laurent is a star of the future.

The winemaking process is
carried out without any
addition of sulphites until
bottling. Daily punching-down
of the cap is by foot and
accompanied by pumping-
over during alcoholic
fermentation. Maceration
takes 15 to 22 days in total. The
wine is aged for 7 months
before release; 20% in old
barrels and the rest in stainless
steel tanks and concrete vats.


