
CHABLIS GRAND CRU 

LES PREUSES 2021 

 

 
 

  vinificAtion 

This Chablis Grand Cru Les Preuses, 

made with 100% Chardonnay, undergoes 

traditional vinification on fine lees in 

temperature-controlled stainless steel 

vats. No time is spend in wood, so 100% of 

its tasting profile is from terroir 

characterized by Kimmeridgian marl and 

limestone rich in Exogyra Virgula, a 

small fossilized oyster. 

           tAsting 

The colour is of a green-gold tone with 

depth and luminosity. The nose defined 

by minerality, reveals notes of dried 

fruit. On the palate, this Grand Cru 

offers roundness and citrus notes. 

Though richness abounds, nice acidity 

allows for a fine balanced palate and 

highlights the liveliness and length 

sought in a Chablis Grand Cru.  

Power and minerality best describe this 

wine. 

food – wine pAiring 

FOIE GRAS 

OYSTERS 

BURGUNDY SNAILS 

FROG LEGS  

FISH 

 

gourmet ideA 

GRILLED OYSTERS WITH GRAPEFRUIT AND CAYENNE 

PEPPER 

 

 

 

GEOLOGY: KIMMERDGIAN 

AGE OF VINES: 40 YEARS 

KEEP: 6-7 YEARS  

TASTING TEMPERATURE: BETWEEN 12 AND 13 °C 


