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Chablin 1" erun Cétes de Forteway —— 2055

WINE IDENTIFICATION

Wine name: Chablis ler Cru Fourchaume
Climat : Cotes de Fontenay

Vintage : 2015

Wine Appellation: Chablis 1er Cru
Production area: Burgundy, France

Wine Colour: White

Type of grapes: 100% Chardonnay
Winemaker’s name : Guillaume Vrignaud

TASTING

Tasting temperature: 14°C

Food suggestion:  Very good with salmon,
Lobster. Particularly good with the poultry
and white meats in sauce.

Characteristics: ~ Gold Yellow. Smart and
mineral nose with a top of hazelnut and
peach. The age of grapevines gives the body
and an extra-concentration in the wine.
discreet in the palate, with aromas of white
fruits, finally both are excellent in length
and delicacy.

Potential Aging: 30 years

Maturity: between 7 and 10 years
Winemaker’s mark: 96

VINEYARD

Spot’s name: COtes de Fontenay

Surface: 1,23 Ha

Plantation: 5,630 pieds/Ha

Yield: 40 HI/Ha

Average age of the vines: 56 years old

Soil: Chalky clavey soil

Climate: The sunny and mild weather of
spring, when the water deficit does not yet
feel too, favors a rapid recovery of
vegetation. Bud and flowering takes place in
a few days early. The summer combines
extreme heat, drought and sunshine. Thanks
to the resilience of the vine and the saving
rain, this second wind gives grapes of
exceptional quality. The health status is
excellent. The harvest takes place in a few
weeks on the entire region. In late
September, the harvest is completed in 2015,
while the vine leaves still wear a nice green
color.

Harvest date: 07 septembre 2015

Quality of the vintage: *****

ALCOHOLIC FERMENTATION

Temperature control: 18°C
Fermentation period: 13 days
Yeast: Selection bourgoblanc

MALOLACTIC FERMENTATION

Malolactic fermentation: 100%
Bacteria: Natural

MATURING

Volume: Stainless Steel vat
Maturing on the lees: yes

BOTTLED

Bottled date: 24/07/2017
Process period: 12 Months

TECHNICAL DATA

Alcohol level: 12.74%

Acid level: 3.13 g/l AT
Glucose+Fructose : 2.3g/L
Total Production: 5287 Bottles



