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APPELLATION : CHaBLIS PREMIER CRU
GRaPE VaRIETY: CHaRDONNaY 100%
SOIL aND SUB-SOIL: UPPER aND MIDDLE KIMMERIDgIaN. ALTERNaTINg 
LIMESTONE aND MaRL WITH FOSSILISED EXOgYRa VIRgULa
DENSITY: 5,500 TO 6,500 VINES/HEcTaRE
SITUaTION aND EXPOSURE: ON THE LEFT SIDE OF THE RIVER �ÈLE SEREIN�É, 
VILLagE OF CHABLIS. EXPOSURE SOUTH-EaST
AVERagE agE OF VINES: 25 YEaRS
PRUNINg SYSTEM: DOUBLE GUYOT, ONE-WaY
VINIFIcaTION: COLD SETTLINg BEFORE FERMENTaTION. BOTH YEaST aND 
MaLOLacTIc FERMENTaTIONS IN TaNKS aND SMaLL BaRRELS
MaTURINg: 12 MONTHS ON FINE LEES, IN TaNKS aND SMaLL BaRRELS
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