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Technical Sheet / 2025 Vintage
PETIT CHABLIS AOC • DRY WHITE WINE • BURGUNDY
THE VINEYARD :

Grape variety : 100% chardonnay
Soil : Portlandian clay-limestone soils, sometimes rich in fossils.

Location & aspect : Plateaus in the village of Chichée, on the left bank of the Serein River.
Vineyard area : 1.50 hectares
Planting density : 5,800 vines/ha

Average vine age : 26 years

Vineyard management : HVE (High Environmental Value) Level 3 certified estate. Sustainable vineyard management and spread 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 :
Petit Chablis is a light, fruity wine.
An enjoyable wine to be savoured on any occasion.
The vines are often planted on hillsides characterised by their freshness.

Ageing potential : 2 to 3 years

Serving temperature : 10 to 11°C
Food pairings : ideal as an aperitif, or served with oysters and shellfish.
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