
Technical information

Country: France 

Region: Burgundy

Appellation: Chablis Grand Cru

Grape Variety : 

Terroir : 

Age of the vines : 50 to 72 years

Vinification

Tasting notes

Best to drink:

Wine pairing:

VIGNOBLE DAMPT

 "Les Preuses"

Chablis Grand Cru

Vinification 35% barrels 65% stainless steel tank

Dress of a beautiful gold. The nose is open and 

expresses itself with finesse. There are mineral 

aromas associated with white-fleshed fruits. The 

attack on the palate is full and offers a nice volume. 

The mid-palate is marked by a good maturity of the 

fruit and a beautiful density. The persistence is long 

and the finish is prolonged and fresh.

100% Chardonnay

clay limestone

Perfect with seafood or grilled fish.

This wine requires a few years before opening up in 

an immense complexity.




