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APPELLATION

Appellation Premier Cru

GRAPE VARIETY

100% Chardonnay.

SOIL

Kimmeridgian clay and limestone.

VINIFICATION

Fermented in stainless steel tank,

between 18°C and 20°C

AGEING

12 months on fine lees.

AVERAGE AGE OF THE VINES

50 years.

YIELD

48 hl/ha.

AGEING

4 to 8 years.

SERVING TEMPERATURE

Between 10° - 12°C.

SITUATION

This vineyard found on the right-hand bank of the Serein river has a south-westerly aspect.

This area produces an unusual wine of exceptional quality and mineral purity that ages

well.

TASTING AND FOOD PAIRINGS

The 2024 Chablis Premier Cru Montée de Tonnerre displays a bright, crystal-clear, pale

yellow colour with golden highlights.

The nose is intense, elegant, and beautifully complex. It reveals aromas of citrus, candied

lemon, white peach, pear, and white flowers, accented by notes of chalk and flint. As the

wine opens up, delicate nuances of dried fruit and fresh almond enrich the ensemble.

On the palate, the attack is round, precise, and boasts remarkable tension. The body, both

powerful and chiseled, strikes a perfect balance between richness and freshness. Flavours of

citrus and white-fleshed fruit are supported by a deep, saline minerality, lending the wine

great elegance and depth. The finish is long, direct, and persistent, marked by crystalline

purity and a chalky imprint characteristic of Chablis' finest terroirs.

The 2024 vintage highlights the full nobility of Montée de Tonnerre, a benchmark Premier

Cru renowned for its intensity, finesse, and exceptional ageing potential. It will pair ideally

with lobster, langoustines, sea scallops, fine fish in sauce, Bresse poultry in cream sauce, as

well as aged hard cheeses.

PRESS REVIEWS

Chablis 1er Cru "Montée de Tonnerre" 2022 - James Suckling - 95/100

Chablis 1er Cru "Montée de Tonnerre" 2022  - International Wine Challenge 2024 -

Bronze Medal

Chablis 1er Cru "Montée de Tonnerre" 2022 - Burgundy Report, Bill Nanson - "Good

wine"
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