
Tasting Notes:Tasting Notes:
Aged in 100% stainless steel, this wine is a celebration of the beauty and purity of the 
Chardonnay grape. Pale gold in the glass with a slight green tinge, it is filled with fresh 
and crisp aromas of lime zest, oyster shell, white meadow flowers, golden delicious 
apple, and white nectarine, all classic characteristics of the region of Chablis. Underneath 
the fruit core and saline minerality, lurks hints of cumin seed, curry leaf, and fresh-cut 
hay. The palate is immediately quenching as a lemon acidity washes over the tongue. 
This clean, fresh acid line drives straight from the front palate to the finish, making few 
stops along the way, yet carrying with it notes of sour lime and whispers of white peach. 
The briny minerality on the nose is present on the palate causing cravings for seafood, 
the ultimate food pairing. The finish is dry and has a pleasant length with tingling notes 
of sea spray and citrus. 

Vineyard: Vineyard: Préhy, in the south of Chablis
Soils: Soils: Kimmeridgian soil, able to provide good levels of acidity with high levels of 
minerality, rich clay and marine fossils
Maceration process: Alcoholic and malolactic fermentation in stainless steel tank on lees 
without batonnage
Pressing: Pressing: Pneumatic pressPneumatic press
Total elevage: Total elevage: 11 months
Oak used: Oak used: No oak, ageing in stainless steel tank
Operations performed during ageing: Operations performed during ageing: One racking after malolactic fermentation
Filtration: Filtration: No fining, no filtrationNo fining, no filtration
All the vinification and ageing operations are carried out with reference to the lunar All the vinification and ageing operations are carried out with reference to the lunar 
calendarcalendar. 

Cellaring: Cellaring: Drink now and over the next 2 to 3 years. 

Alcohol 12.5%
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