DePuis 1840 a Chablis

Chablls Premler CI‘U

”Fourchaume

» - ' / Premier Cru

Vine 100 % Chardonnay.

Soil compesiE R

Average age of vineyards 40 years.

Average vyield 58 hi/ha.

Wine making stainless steel tanks between 18° and 21°C
Maturing 10-12 months in stainless steel, on lees.
Bottle ageing 4-8 years.

Serving temperature Between 10° & 12° C.
Sitvation st

Tos’ring note Very pleasing taste, yielding softness, strength, fruit,
richness and minerals in a harmonious, pleasant and sensitive balance. The

fresh, delicate, mentholy fruit on the finish remains for a long while.
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