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PETIT CHABLIS LA PERLE

géologie : Kimméridgien

age de la vigne : 30 ans

garde : 3 ans

température de dégustation : entre 10 et 12 °

Z%gg
vinificAtion

This Petit Chablis La Perle, made with 100% Chardonnay from vines
over 60 years old, remains in the vat longer than our traditional Petit
Chablis, with a successive pumping over the lees. The result is a more
powerful Petit Chablis with a longer finish.
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This Petit Chablis La Perle reveals a bright light yellow colour with

tAsting

green highlights. The first nose is discreet, then on the second nose
mineral and fruity notes enrich the aromatic palette. Right from the
attack we notice the precision, purity and delicacy of the wine in
tandem with the magnitude of tension that comes into play and is
appreciated.

Beautiful terroir wine.



