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VARIETAL: 100% Chardonnay

ORIGIN & EXPOSURE :Village of Préhy -
South exposure

TERROIR/ SOIL : Kimmeridgian : Alternate
layers of limestone and marls containing
fossilized marine bodies which give Chablis
its fresh minerality.

VINES AGES : 30 years

PLANTING DENSITY : 5700 vines per
hectare

PRUNING : Guyot double.
YIELD : 55 hL per hectare.

CULTURE : Ecological, based on the respect
of the soil.

WINEMAKING : Pneumatic press. Natural
yeast. Temperature controlled alcoholic
fermentation and is in stainless steel.

Aged in stainless steel tanks for 9 months.
Malolactic fermentation completed.




