
CHABLIS GRAND CRU  

VAUDESIR 2021 

 

 

 

 

  vinificAtion 

This Chablis Grand Cru Vaudésir, made 

with 100% Chardonnay, undergoes 

traditional vinification, 50% in steel vats 

and 50% in barrels (2/3 years old) which 

gives it depth. 

 

         tAsting 

The yellow golden colour of this 

Chablis is sparkling, limpid and fluid 

at the same time. Its nose is complex: 

it reveals notes of ripe fruit. It is 

delicate and intense. The attack on 

the palate is supple and juicy. Very 

racy; we find aromas of toasted 

almonds, very subtle not in opulence 

but in its refinement. The palate is 

fresh and pure with a very noble 

acidity.  

We end with a warm note which ignites 

desire. 

food – wine pAiring 

FISH CARPACCIO 

FINE COOKED FISH 

WHITE MEATS 

 

gourmet ideA 

TURBOT FILLEST WITH LOBSTER SAUCE 

 

 

GEOLOGY: KIMMERIDGIAN 

AGE OF VINES: 40 YEARS 

KEEP: 6-7 YEARS 

TASTING TEMPERATURE: BETWEEN 

12 AND 13 °C 


