
Chablis 1er Cru "Montmains"

2013

Region 

Chablis

Village 

Chablis

Appellation 

Chablis Premier Cru

Grape variety 

Chardonnay

The Vine

Average vine age  

35 years

Soil 

Portlandian and kimmeridgian

limestone.

Average yield 

40 hl/ha

Harvest 

Mechanical

Vinification & Ageing

Fermentation 

Traditional in stainless steel vats,

temperature controlled with complete malolactic

fermentation

Ageing 

8 to 10 months ageing in stainless steel vats

Description

Found on mainly kimmeridgian soil, made up of a mixture of clay, chalk and fossilised oyster

shells, the Chablis Premier Cru vineyard of "Montmains" is widely regarded as one of the best

Premier Cru Chablis. The soil particular to this region combined with the unique microclimate

gives the wine its very specific flavour.

Wine tasting

Tasting Note 

Our Chablis Premier Cru « Montmains » 2013 has a pale yellow color

and an intense nose with notes of fresh almond and apricot. The mouth is ample with aromas

of apricot, lemon and muscat. Beautiful tension on the finish !

Cellaring Potential 

5-7 years

Food Pairing 

Shellfish - fish - charcuterie.

Serving temperature  

12-14°
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