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Chablis

1er Cru “Montée de 
Tonnerre”

Perfumed lemon citrus, sliced 
nectarine, white blossoms and 
mineral on the nose. Medium-bodied, 
with crisp fruit and a chalky, long 

�nish. Drink or hold.
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Chablis

1er Cru “Mont de Milieu”

�is shows good depth of wet stone 
minerality. �e nose is deeper and a bit 
more precise, with chalky lime zest and 
crushed eggshells. Leesy substances with 
subtle phenolics on the palate, with good 
volume, minerality and crunch. Pre�y 

long. Drink or hold.
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Chablis

Grand Cru “Preuses”

Mineral on the nose, with good focus of 
wet stones, chalky seashells and 
nectarines. Crisp but pre�y voluminous 
on the palate, with medium- to 
full-bodied and a saline, lengthy �nish. 

Drink or hold.
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Chablis

Grand Cru “Blanchot”

Salted lemon, sea shells and a touch of 
cream and mineral. A slightly simpler 
Blanchot but well balanced, with 
medium body and su�cient mid-palate 

substance and length. Drink or hold.
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Chablis

1er Cru “Côte de Léchet”

Mineral nose with seashells, white 
nectarines and lime. Medium-bodied with 
crisp, bright acidity and a limpid �nish. 

100% stainless steel tanks. Drink now.
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Chablis

1er Cru “Forêts”

Salted lime and seashells on the nose, 
with a touch of nectarine. 
Medium-bodied with crisp acidity and 
a lightly salty, long �nish. Grapes from 
the domaine with some oak in it. Drink 

or hold.
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Chablis

1er Cru “Fourchaume”

Scented, peary nose with a touch of 
white blossoms and mineral. Crisp and 
lightly saline, with a medium body and a 
lightly salty, phenolic �nish. Drink or 

hold.
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Chablis

1er Cru “Vaillons”

Mineral and refreshing nose with 
sliced apples and a touch of saline 
character. Medium-bodied, with 
crisp fruit and a lightly saline �nish. 

Drink now.
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Chablis

1er Cru “Montmains”

Slightly leesy nose with a richer palate. 
Some white nuts with a lactic touch and 
white fruit. Medium-bodied, with fresh 
acidity and a lightly creamy �nish. 100% 

stainless steel tanks. Drink now.
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Chablis

“bas de Chapelot”

Peary, flinty nose delivers freshness 
with a bit of lime and sliced apples. 
Crisp and simple with subtle 
phenolics at the end. A good 
aperitif. 65% stainless-steel tanks 
and the rest 

3-5-year-old barrels. Drink now.
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