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Varietal

100 % Chardonnay, also known as “Beaunois” in Chablis. Average yield: 50
hl/ha.

History

The most recent official Premier Cru list was established in 1986. It names 79
vineyards covering a total surface area of about 600 hectares. Chablis
winegrowers decided to reclassify these plots in order to promote only 17 of
them. The vineyards in question are located on both sides of the Serein River in
the communes of Chablis, Fontenay, Maligny, Chichée, La
Chapelle-Vaupelteigne, Courgis, Fleys and Beines.

Origin

The 37 hectares of the Montmains climat are located on the left bank of the
Serein in the commune of Chablis. Often austere when young, and marked by
mineral and lemony aromas, these wines stand out for their excellent ageing
potential.
Gentle slopes. Kimmeridgian marl.

Vinification and maturing

- Long pneumatic pressing
- Static cold settling of the musts
- Alcoholic fermentation started in stainless steel vats. After 3 days, around 25%
of the juice is drawn off and transferred into fine-grained wooden barrels for the
continuation of the fermentation process.
- For the wine remaining in the stainless steel vats, fermentation for 10 days at
controlled temperatures (18 to 20°C) to conserve as much fruit as possible.
- 100% malolactic fermentation
- Matured on the lees for 10 months

Tasting notes

Beautiful gold colour with green highlights.
Intense nose, slightly smoky, reminding apricots, lemon and acacia.
The attack is smooth and dense marked by yellow-fleshed fruit aromas and
custard flavours. Mineral and spicy finisy.

Food and wine pairing

Perfect with grilled prawns, Saint-Jacques, veal or roasted guinea fowl.

Serving suggestions

14°C
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Vintage : 2015

The vintage started in the aftermath of an uneven winter, rather mild at the
beginning, then very tough in the end. Therefore, the first bud breaks were long
in coming as they were observed by mid-April. The spring rapidly boomed with
mild temperatures which enhanced the vegetation growth. The first flowers
showed up at the beginning of June and the early flowering took place under the
best auspices, on average 10 days before the last 10 years. In July, the very
high temperatures triggered hydric constraints in some situations. Consequently,
bunch closure occurred even though the berries weren't big enough. At the end
of July, the drought symptoms were more and more frequent on the leaves and
the growth development was slowed. The onset of ripening occurred on the first
half of August with temperatures 2°C higher than the normal. This climatic
conditions sourced a very comfortable health status for the vines and a quick
maturing. Unfortunately, a violent storm with hail took place in the Chablisien on
the night of September the 1st constraining the vine growers to harvest the
damaged plots. However, the heat of the last weeks of September allowed the
vine growers to obtain highly qualitative musts. The last grapes were pressed on
September 21st and the entire crop was particularly balanced and promising.
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