MAISON FONDEE EN 1797

CHABLIS GRAND CRU "LEs CLOS"
2019

. REGION Chablis - APPELLATION Chablis Grand Cru
« VILLAGE Chablis - GRAPE VARIETY Chardonnay

S s The Tine Tingfocation & Apei

« AVERAGE VINE AGE 30 years - FERMENTATION Traditional in stainless steel vats,
t t trolled with let lolacti
+ SOIL Portlandian and kimmeridgian fempera ure confrofied with complete malolactic
. ermentation
limestone.

AVERAGE YIELD 35 hl/ha + AGEING 8 to 10 months ageing in stainless steel vats

« HARVEST Hand picked
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Despite its enormous hectarage and output, the area of Chablis now produces less than 5% of
what it did a hundred years ago. The lower vyields and improved viticultural practices have
made this wine a perrenial favourite. "Les Clos" is exposed from south-east to south-west and is
the biggest Grand Cru of Chablis. The king of the Grand Crus appellation: a rich, luscious
wine with great complexity of flavours. A wine, above all other, for keeping.

Wine tasting

« TASTING NOTE Of a nice pale gold color our Chablis Grand Cru « Les Clos 2019 »
unveils beautiful exotic fruit and vanilla aromas. On the palate it reveals yellow fruit and apricot
notes with a nice roundness. The finale is fresh and mineral.

« CELLARING POTENTIAL 7-10 years

« FOoD PAIRING Oysters - fish - shellfish - goat cheese.
+ SERVING TEMPERATURE  12-14°

GRAND Vin DE BOURGOGNE
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