Petit Chablis
Freshness

Chablis Bourgogne

Louis Moreau

Viticulture Area: France - Burgundy - Chablis
Proprietor: Louis MOREAU
Village: Beines & Chablis
Superficy: 4 hectares (8.8 acres)
Initial Plantation: 1987
Soil: The vineyard is planted on sandy soils.
Orientation: Planted on the plateaux, Petit Chablis gets a multi-
exposure to the sun.

Grape Variety: 100% Chardonnay
4. Annual Production: 24.000 bottles
Louis Moreau
‘Chablis Bourgogne. Type of closure: DIAM cork or Screwcap - Upon request.

Vinification Methods: Generally, Petit Chablis parcels are harvested

during the second half of the harvest in order to give the grapes an
extra time to mature.
Once the juices are in stainless steel tanks, they first go through
100% alcoholic fermentation activated with natural yeast during
15 to18 days at low temperature (18°C) then through 100% malo-
lactic fermentation thanks to natural bacteria at 20°C for a few
months.

Aging Methods: After a racking manipulation to take out the

gross lees, the wine ages in tank for at least 4 months and then it

is fined before a cold filtration and bottling. This last part is done

DOMAINE tfank by Topk, as soon as ’(he po’rtles are sc.)ld., the rest of the wine

L@ 3+ —\U remaining in tank. The objective is to maximise the freshness and
UIS MORE: fruitiness of this Petit Chabilis.

Tasting notes:

Petit Chablis is a fresh and very aromatic wine. Its fruity nose car-
PETIT C HABLIS ries a suggestion of apple and citrus notes. In the mouth, a nice
gustatory attack is combined with a round and fine palate.

Appellation Petit Chablis C ontrolée




