“Domaine
LiGNy-LE-CHATEL deS alaﬂdes

W, Chablis grand cru
Les Clos

VILLY
LIGNORELLES

FONTENAY-PRES-CHABLIS
LA CHAPELLE @

VAUPELTEIGNE
COLLAN

BE.NE/“"'*“
1/ %38

Cogcls

FLEYS VIVIERS

BERU

ABLIS GRAND CRl
LES CLOS

CHICHEE

Domaine

des N falandes

PoILLY-SUR-SEREIN

’ CHEMILLY-SUR-SEREIN
PREHY

Surface: 0.53Ha (©) exposure South.

Plantation of the vines: in [962.

Harvest: by hand.

Vinification: 100% oak barrels (10% new oak).

Alcoolic fermentation under controled temperature (18°c). Malolactic fermentation.

Ageing: 12 to |4 months in stainless steel tanks.

Tartaric precipitation: cold stabilization by negative temperature and filtration with kieselguhr.
Closure: Technical cork.

Tasting notes: Powerful, elegant, with a pure and fresh attack. Good length in the mouth: a memo-

rable wine.



