(HABLIS GRAND CRU
VAUDESIR

[LLATION CHABLIS GRAND GRU CONTROLEE

Gopuacre

VILLIAM FEVRE

Vi =
nomum{;\ﬂﬁsw FEVRE
GHA:B FRANCE

"PRODUIT DE FRANCE - PRODUCT OF FRANCE.

CHABLIS GRAND CRU VAUDESIR -

DOMAINE 2022
Chablis Grand Cru, France

ABOUT WILLIAM FEVRE

Starting with a modest seven-hectare plot in 1959, William Févre today is not only one of the most influential
landowners in Chablis — possessing an impressive 70 hectares of vineyards (all vinified separately) — they 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

Févre farms two south-facing parcels on the north hillside of Vaudeésir totalling 1.20 hectares in the heart of the Cote
des Grands Crus. The steep slopes of this cru contain more clay than limestone, making an elegant, finessed wine.
Vaudeésir's blend of softness and liveliness is unique among the Grands Crus, making it particularly charming when
young.

TECHNICAL INFORMATION

100% Chardonnay

1.20 hectares with full southern exposure on the northern hillside of Vaudésir. More clay than limestone
and a steep grade.

Native yeast fermentation with malolactic conversion. 50-60% ages on the lees for 5-6 months.
60-70% aged in French barrique (no new oak) for 5-6 months, 30-40% in stainless steel.

12.50%
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PACKAGE SPECS

6x750mlLW
Cork
22
12.99x11.22X7.83
11.65 in.
2.75 lb.

TECHNICAL INFORMATION

100% Chardonnay

1.20 hectares with full southern exposure on the northern hillside of Vaudésir. More clay than limestone
and a steep grade.

Native yeast fermentation with malolactic conversion. 50-60% ages on the lees for 5-6 months.
60-70% aged in French barrique (no new oak) for 5-6 months, 30-40% in stainless steel.

12.50%

$207.00
NO UPC CODE

40852165006902
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