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food — wine pAiring

APERITIF

BAKED OYSTERS

RAW OR COOKED FISH
CREAMED WHITE MEATS

gourmet ideA

ROAST VEAL WITH CHANTERELLES FILET MIGNON WITH MORELS
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CHABLIS 1¢" CRU
VAUCOUPIN 2025

GEOLOGY: KIMMERIDGIAN

AGE OF VINES: 30 YEARS

KEEP: 5-6 YEARS

TASTING TEMPERATURE: BETWEEN 12 AND 13 °C

vinificAtion
This Chablis 1er Cru Vaucoupin (climate of the commune of Chichée)

made with 100% Chardonnay, undergoes traditional vinification on
fine lees in temperature-controlled stainless steel vats.
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This Chablis 1er Cru Vaucoupin offers a golden colour with additional

tAsting

shimmering colours. This wine is very brilliant with a good deal of
limpidity. A few tears along the length of the glass hint at a round
wine. The nose is very aromatic with a milky and buttery side and
exotic notes of banana. The attack on the palate is very supple,
followed by roundness and voluptuousness. The mouth reveals
gourmet notes of exotic fruit and brioche.

This Chablis 1er Cru Vaucoupin is very elegant and generous with a
great balanced taste.



