
Chablis Grand Cru "Les Clos"

2020

Region 

Chablis

Village 

Chablis

Appellation 

Chablis Grand Cru

Grape variety 

Chardonnay

The Vine

Average vine age  

30 years

Soil 

Portlandian and kimmeridgian

limestone.

Average yield 

35 hl/ha

Harvest 

Hand picked

Vinification & Ageing

Fermentation 

Traditional in stainless steel vats,

temperature controlled with complete malolactic

fermentation.

Ageing 

8 to 10 months ageing in stainless steel vats.

Description

Despite its enormous hectarage and output, the area of Chablis now produces less than 5% of

what it did a hundred years ago. The lower yields and improved viticultural practices have

made this wine a perrenial favourite. "Les Clos" is exposed from south-east to south-west and is

the biggest Grand Cru of Chablis. The king of the Grand Crus appellation: a rich, luscious

wine with great complexity of flavours. A wine, above all other, for keeping.

Wine tasting

Tasting Note 

Our Chablis Grand Cru "Les Clos" 2020 has a pale yellow color with

green reflections. Its nose reveals notes of almond paste and yellow peach. Its palate, ample and

round, offers notes of vanilla and brioche to conclude on a mineral and saline finish.

Cellaring Potential 

7-10 years

Food Pairing 

Oysters - fish - shellfish - goat cheese.

Serving temperature  

12-14°
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