
CHABLIS 2023 

 

 

 

 

GEOLOGY: KIMMERIDGIAN  

AGE OF VINES: 30 YEARS 

KEEP: BETWEEN 3-4 YEARS 

TASTING TEMPERATURE: BETWEEN 11 AND 12 °C 

 

  vinificAtion 

This Chablis, made with 100% Chardonnay, 

undergoes traditional vinification on fine lees in 

temperature-controlled stainless steel vats.  

             tAsting 

This Chablis offers a very beautiful light 

gold crystalline colour with green 

highlights. The nose is racy, combining 

minerality, floral fragrances and discreet 

fruit. The palate is silky, ample with good 

tension, delivering its chiseled notes with 

generosity.  

The wine is both juicy and impactful; a 

success.   

food – wine pAiring 

APERITIF  

SHELLFISH AND CRUSTACEANS 

GRILLED FISH OR IN A SAUCE WHITE 

MEAT IN CREAM 

 

gourmet ideA 

RED MULLET FILLETS WITH CRISPY 

CAPOCOLLO AND ASPERAGUS 

 

 
 

 


