IAM FEVRI

CHABLIS DOMAINE 2023

Chablis , France

ABOUT WILLIAM FEVRE

Starting with a modest seven-hectare plot in 1959, William Févre today is not only one of the most influential

1C H A B L IS landowners in Chablis — possessing an impressive 70 hectares of vineyards (all vinified separately) — they
1 also indisputably have the greatest holdings, including 15.9 hectares classified as Premiers Crus and 15.2 as

Grand Crus. The vineyards boast an impressive average vine age ranging from 30 to 60 years and have been

farmed organically since 2000.

THE WINE

William Févre Chablis Domaine is a benchmark expression of the region, crafted entirely from estate-grown

DOMAINE WILLIAM FEVRE

fruit rooted in classic Kimmeridgian subsoil. With 38 hectares of vines—many bordering Premier Cru
sites—this wine reflects the purity and precision of its terroir. Fermented with indigenous yeasts and aged
primarily in stainless steel (with just a touch of older oak), it balances vibrant citrus and white-fleshed fruit
with the appellation's hallmark minerality. Fresh, supple, and crystalline, it pairs effortlessly with oysters,

sushi, and simply prepared se

TECHNICAL INFORMATION

100% Chardonnay

Only estate vineyards go into this wine, mostly those adjacent to Premier Cru vineyards around
the appellation.

Gravity fed cellar, fermented with native yeasts and malolactic conversion in stainless steel

The 2023 vintage shows remarkable concentration and freshness thanks to a warm, dry growing
season balanced by timely rains, yielding vibrant, mineral-driven wines.

10-12 months stainless steel, 5% in used oak for 6 months.

12.5%

PRESS

92 90

‘Good depth of minerality goes a bit deeper and vertically here with green apples, lime, chalk and
seashells. Nicely round, with subtle salinity on the medium-bodied palate before a sleek, fresh finish."

WWW.VINTUS.COM \VA NTUS @VINTUSWINES




WILLIAM FEVRE
CHABLIS DOMAINE 2023

Chablis , France

CHABLIS
(©)

DOMAINE WILLIAM FEVRE

PRESS

92
90

PACKAGE SPECS

12x750mL C
Cork
14x5 (70)
13.7x10.27x12.32 in
36.13 b
2.75in
11.65in

2.01 lbs

CHABLIS

APPELLATION CHABLIS CONTROLEE

( H A B I I S “The William Fevre estate owns more than 50 hectares in the heart of the
Chablis vineyard, of which more than half are in Premiers Crus and
s Crus. From manual harvesting to ageing in vats and neutral oak

ything is done o fully express the characteristics of cach
appellation and to preserve terroirs and natural balances.

APPELLATION CHABLIS CONTROLEE ki
N "

www.williamfevre.com

ESTATE GROWN, PRODUCED AND BOTTLED BY
WILLIAM FEVRE - CHABLIS - FRANCE

IMPORTED BY: VINTUS LLC, NEW YORK, NY - www.vintus.com

VINTUS

‘GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON GENERAL, WOMEN
SHOULD NOT DRINK ALCOHOLIC BEVERAGES DURING PREGNANCY BECAUSE OF
THE RISK OF BIRTH DEFECTS. (2) CONSUMPTION OF ALCOHOLIC BEVERAGES IM-
PAIRS YOUR ABILITY TO DRIVE A CAR OR OPERATE MACHINERY, AND MAY CAUSE
HEALTH PROBLEMS.

ANATURAL DEPOSIT MIGHT APPEAR.
IT DOES NOT CHANGE THE ORGANOLEPTIC QUALITIES OF OUR WINE.

IA b ME 19¢

32014

WHITE BURGUNDY WINE

e

SRR
CONTAINS SULFITES g; i A RV 5653
E \\\:g-‘f’
3 750 ML CEED
2 ALC.125% BY VOL.
50061 9 1

PRODUIT DE FRANCE - PRODUCT OF FRANCE
PRODUIT DE FRANCE - PRODUCT OF FRANCE

TECHNICAL INFORMATION
100% Chardonnay
Only estate vineyards go into this wine, mostly those adjacent to Premier Cru vineyards around the appe
Gravity fed cellar, fermented with native yeasts and malolactic conversion in stainless steel

The 2023 vintage shows remarkable concentration and freshness thanks to a warm, dry growing season b

rains, yielding vibrant, mineral-driven wines.
10-12 months stainless steel, 5% in used oak for 6 months.

12.5%

$52
NO UPC CODE

10850061914023
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