
PETIT CHABLIS  

 

 

 

 

• géologie : Kimméridgien 

• age de la vigne : 30 ans 

• garde : 3 ans 

• température de dégustation : entre 1o et 12 ° 

  vinificAtion 

This Petit Chablis, made with 100% Chardonnay, undergoes traditional 

vinification on fine lees in temperature-controlled stainless steel vats. 

      tAsting 

This Petit Chablis is light yellow in colour with green highlights, limpid 

and brilliant. The nose is pleasant, revealing citrus notes and floral 

scents. On the palate, the attack is rich and aromatic; the wine is well 

balanced, with good tension and persistence, revealing a mineral 

note as it evolves.  

A very pleasant Petit Chablis.   

food – wine pAiring 

APERITIF  

OYSTERS 

SHELL FISH AND CRUSTASCEANS 

 

gourmet ideA 
SMOKED SALMON SOUFFLE 

SHRIMP TARTAR WITH LEMON 

 

 

 

 
 


