
CHABLIS  

VIEILLES VIGNES 2024 
 

 

 

 

 GEOLOGY: KIMMERIDGIAN  

AGE OF VINES: 55 YEARS  

KEEP: 4-5 YEARS 

TASTING TEMPERATURE: BETWEEN 11 AND 12 °C 

 

  vinificAtion 

This Chablis made with 100% Chardonnay from vines over 60 years old, 

undergoes traditional vinification on fine lees in temperature-

controlled stainless steel vats.            tAsting 

The straw yellow colour of this Chablis Vieilles Vignes is quite clear but 
with shimmering highlights. It is limpid and brilliant. The nose is very 
aromatic with a richness of aromas: from beeswax to dried fruit. The 
mouth is round, ample, enveloping, and almost astringent on the sides 
of the cheeks. Lots of richness and complexity denoting great grape 
maturity but with freshness preserved. The finish is long and luscious.  

Without a doubt a wine for gastronomy. This Chablis Vieilles Vignes 
has the potential to be kept for a few years.  

 

food – wine pAiring 

FISH IN SAUCE 

WHITE MEATS 

BAKED CHEESES 

 

gourmet ideA 

CHICKEN SUPREME WITH CHORIZO 

 

 

 
 

 


