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Varietal

100% Chardonnay

History

Though traces of a village dating back to the Neolithic period have been found,
the true origins of Chablis go back to Roman times. Its name is said to have
come from the Latin term “caplum”, meaning “ford”. Vines flourished here in the
3rd century, after having been rehabilitated by the emperor Probus. The Serein
river, which played an important role in regulating the climate, also allowed
wines from Chablis to be transported to Auxerre and Paris. From the capital,
they were shipped abroad, to Flanders and England in particular. However, the
vineyards owe their real blossoming to the Cistercian movement as the Abbey of
Pontigny was just nearby. Phylloxera ravaged the vineyards in the late 19th
century, which explains the recent planting of the Chardonnay grape variety.
Since 1970, the vineyards have been undergoing spectacular expansion as
mixed farming is being abandoned in favour of viticulture. The vines are also
resisting spring frosts more effectively.

Origin

Located in the north of Burgundy, in Yonne department, the appellation
stretches over around 20 communes that cover the hillsides running alongside
the pretty Serein Valley. The vineyard enjoys an exceptional geological situation.
The main bedrock comes from the Jurassic epoch, or more precisely the
Kimmeridgean age (150 million years ago). Deposits of tiny oysters can still be
found today in the rock, remains of a time where the sea was totally covering
this territory.

Vinification and maturing

- Grapes and must were brought in 
- Long pneumatic pressing 
- Settling of the juice 
- Alcoholic fermentation using selected yeasts in stainless steel tanks under
controlled temperatures (18 to 20°C) to preserve a maximum of fruit and
glycerol 
- Malolactic fermentation began rapidely after alcoholic fermentation was
complete
- Malolactic fermentation was complete in january 
- Aged on the lees for 7 months

Tasting notes

Golden in colour. 
Intense and elegant nose of peach, pear, pink grapefruit and almond. 
The palate is fresh, balanced and creamy with suker notes of cherry blossom
and zest of citrus fruits. The finish is long, iodized and persistent.
A very complex and pure wine, perflectly in the style of J.Moreau & Fils.

Food and wine pairing

Serve as an aperitif or with oysters, seafood, and fish.

Serving suggestions

14°C

http://www.facebook.comhttp://ft.boisset.fr/pages/JMoreau-Fils-Chablis/328935707184993
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CHABLIS 2014

J MOREAU & FILS

Chablis - France  2/2

Ageing potential

Between 4 and 5 years

Vintage : 2014

After an extremely mild winter, the vine buds burst in the first days of April, three
weeks earlier than in 2013. A touch of frost was felt at the end of the month,
affecting several vineyards on the lower slopes and leading a loss of 20-30%.
This dip in temperature markedly slowed the development of the vines. Climatic
conditions were optimal at the start of June, with warm, dry weather encouraging
the first flowering in certain sectors, although this varied considerably from plot
to plot. The spike in warmth in June caused ‘shatter' of flowers in many places.
July was notable for wide temperature variations, from 8.5 to 36.2°C, leading to
some scorching of the plants. August was damp and it was a challenge to stay
on top of the vine diseases. Nonetheless, ripening continued steadily and the
average yield on the vines allowed for a very satisfactory concentration of
sugars. The first grapes were harvested on 16 September, and picking
continued until 3 October.
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