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Chablis Premier Cru Vaucoupin
Technical Sheet / 2025 Vintage
CHABLIS PREMIER CRU AOC • DRY WHITE WINE • BURGUNDY
THE VINEYARD :

Grape variety : 100% Chardonnay

Soil : A sea of white limestone, partly covered with white clay that dries out readily. Soil cultivation is limited by Kimmeridgian marl lying close to the surface.
Location & aspect : In the village of Chichée, on the right bank of the Serein River, with a southwest-facing aspect.
Vineyard area : 2 hectares
Planting density : 5,800 vines/ha
Average vine age : 45 years
Vineyard management : HVE (High Environmental Value) Level 3 certified estate. Sustainable vineyard management with single and double Guyot pruning.
                           WINEMAKING & AGEING :
-   Mechanical harvesting, direct pressing and cold settling. Fermentation with natural yeasts.

- Temperature-controlled fermentation at 16–18°C, followed by full malolactic fermentation.

-   Ageing on fine lees from November to mid-March.

-   Fining and filtration before bottling at the estate.

-   Temperature control allows fermentation at low temperatures to develop the wine’s full range of aromas. The wine is aged entirely in stainless steel tanks for approximately 10 months to preserve its freshness and fruit character.
TASTING NOTES :
A beautiful golden colour with shimmering highlights. The wine is brilliantly clear.
The nose is sumptuous, fresh and mineral, with delicate hints of white peach.
The palate is long and mineral, revealing notes of almonds and ripe fruit. Chablis Premier Cru Vaucoupin is exceptionally elegant, generous and beautifully balanced.

Ageing potential : 5–10 years

Serving temperature : 10–12°C
Food pairings : White meat in a cream sauce, warm oysters, roast veal with chanterelle mushrooms, and scallops.
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