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THE STORY

Petit Chablis wines are dry white wines which are characterized by
their purity, crispness, sophistication, and minerality.

Petit Chablis is produced on the hilly plateaus of Chablis between
200m and 300m above sea level. Made from 100% Chardonnay the
appellation covers about 1 100 Ha on brown and hard limestone, or
sometimes loamy and sandy soils.

TASTING NOTES

Light and shiny gold color, enhanced with green reflections

, this white wine cultivates aromas of white flowers (hawthorn,
acacia) mixed with citrus notes (lemon, grapefruit) on a mineral
background.

WINEMAKING FOOD PAIRING

Classic in  control, Perfect pairing with salads and pasta,

thermoregulated all sea food dishes, Hot oysters in a

vats. Chablis sauce, chicken or turkey, goat e honi s
Elevage made in cheese 12y ey

stainless steel vat.
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GRAPE VARIETIES

100% Chardonnay
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