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Varietal

100% Chardonnay.

History

The Grand Cru appellation was ratified by law in 1938. Since then, 111 hectares
of vineyards stretching across the right bank of the Serein River in a crescent
shape have been entitled to produce wine bearing the Chablis Grand Cru
appellation. These vineyards enjoy optimum south/south-western exposure to
the sun. Seven climats or single vineyards have contributed to the worldwide
fame of the great white wines of Chablis: Les Clos, Vaudésir, Valmur,
Blanchot, Les Preuses, Grenouilles, and Bougros.

Origin

The very first Chablis vineyards were most likely planted in Les Clos since we
can find traces of vines grown there before 1267.
This single vineyard, with a surface area of 24.75 hectares is the largest of the
seven prestigious Grands Crus. It is also the most uniform with a regular
200-metre south-west facing slope.

Hillside terroir. Calcosol made from Portlandian and Kimmeridgian colluviums on
Kimmeridgian marls.

Vinification and maturing

The grapes and musts were slowly pressed in a pneumatic press, to get a juice
as clear and pure as possible.  This juice was left to settle at cold temperatures
so that it would be freed from its roughest lees.

The alcoholic fermentation began in stainless steel vats; after 3 days, 30% of the
juice was transferred to fine-grained oak barrels to continue the alcoholic
fermentation. The remaining juice was left in stainless steel vats for another 4 to
7 days of alcoholic fermentation under controlled temperatures (18-20°C /
64-68°F) to preserve as much fruit as possible.

The malolactic fermentation was completed so that we get a rounder wine.
Finally, the wine was aged on its fine lees for 9 months to develop its complexity.

Tasting notes

Elegant pale gold colour.
Very elegant nose with notes of mandarins, fresh almond and dried apricot.
A wine very representative of its terroir, creamy yet refreshing with flavors of
citrus and hawthorn. The finale is lingering with an agreable minerality and
subtle salinity

Food and wine pairing

Will perfectly match all fish prepared with light sauces or with grilled white meats.
Also ideal with cheeses or spicy salmon after a 5 years cellaring.

Serving suggestions

Ideally serve cooled down at 14°C / 57°F
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Ageing potential

5 years and more.

Vintage : 2017

The growing season started pretty early with a budburst at the end of March,
making 2017 one of the earliest vintage after 2011 and 2007.

Mid-April, in the Chablis area, the vines already had reached the 2-3 spread
leaves stage when temperatures dropped significantly and caused widespread
frost which heavily affected the vineyards, in particular in the North-Eastern part
of the region.

Alternating periods of cool to much milder temperatures caused variations of the
vintage earliness.

The mid-flowering stage was reached one week ahead compared with the
average of the last 20 years.

June and July were warm, allowing a rapid growth of the vegetation and a good
bunches evolution. Conditions were so reasonably comfortable that everyone
was prepared for an early harvest.

However, August was really cooler and ripening started very late, to be finally
completely achieved only around the 20 th  of August. Botrytis also appeared
progressively with the maturing and great vigilance was therefore required…
Fortunately the weather went warm again and the sugar/acidity quickly became
interesting.

The first grapes of Chablis arrived on September the 6th at the winery while the
ones coming from the Saint-Bris area, were harvested from the 13 September.
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