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CHABLIS GRAND CRU
‘BLANCHOT”

“Subtle aromas of apricot, lemon
curd and green apple. Chamomile
tea with a touch of honey. It’s

Sz peel medium-bodied and textured with
bright acidity. Sleek and refined.
Drink or hold.”

CHABLLS
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CHABLIS GRAND CRU
“PREUSES”

“Aromas of jasmine flowers,
peaches, lemon pie and toasted
almonds. It's medium-bodied with
bright acidity and a subtle, toasty
dimension. Focused and delicious.
Lightly creamy. Drink or hold.”

‘MONTMAINS”

" “Aromas of sliced apple,
X @ _lemon zest, dried apricot

‘_ andflint. It's medium-bodied
9 1 “with tangy acidity and a

V. saling, flavorful finish. From
" “organically grown grapes.
~ Drink or hold”
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CHABLIS 1ER CRU
‘“MONT DE MILIEU”

“Very nicely honed nose and
palate with some glossy hints
and good richness of pears
and peaches, as well as some
more exotic mango nuances.
This has good length and
evenness. Drink on release.”

CHABLIS 1ER CRU
“VAILLONS”

“A medium-bodied white with

CHABLLS
PREMIER CRU

or hold”

pretty aromas of lime blossom,
lemon zest, kumquat and white
peach on the nose. Bright acidity
and a smooth, citrusy finish. Drink

CHABLIS GRAND CRU
“LES CLOS”

Aromas of waxed lemon, apricot,
dried apple and a touch of praline,
followed by almonds on the palate.
It's medium-bodied with crisp
acidity and a smooth, almost waxy
texture. Flavorful and dense with
lingering, toasted-almond notes.
Subtle and very long.

March 2021

CHABLIS 1ER CRU BIO
‘“FOURCHAUME"

“Aromas of fresh apricot, green
mango, wet stone and peach pit.
It's medium-bodied with bright
acidity and a cool, mineral finish.
From organically grown grapes.
Drink now.”

CHABLIS 1ER CRU
“COTE DE LECHET”

“Lime zest, wet stone, biscuit
and peach pit on the nose. It’s
medium-bodied with tangy
acidity. Flint and lemon pith on
the finish. Tight. Drink now.”
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CHABLIS

“There’s an attractive, sweet, floral
fragrance here with a fresh, ripe
melon and pear core. Some light
peach flavor on the palate, too.

Fresh, easygoing style. Drink now.”

a touch of fresh orange peel.

March 2021

2018 Simonnet-Febvre

SAINT-BRIS
SAUVIGNON

“This has an initially dusty
nose with aromas of crushed
stone, dried apple, grapefruit
zest and blanched almond. It’s
medium-bodied with tangy
acidity. Gently waxy texture.
Drink now.”

IRANCY IRANCY PARADIS

“Aromas of dried raspberries,
porcini, dried leaves and iron
give this an austere nose. It’s
light-to medium-bodied with
crisp acidity. Lean style with

“A brambly, strawberry and wild-
cherry nose with very fresh, light
and juicy, supple style. The palate
has a fresh, succulent and juicy
feel with smooth, cherry-pip

tang. Very fresh. Drink now.”
Drink or hold””

BOURGOGNE CHITRY

“Aromas of lemon zest, crushed
chalk, biscuit and a hint of ginger.
Dried apricot, too. It's light-to
medium-bodied and textured
with bright acidity. Drink now.”





