
Chablis Grand Cru, Vaudesir, Domaine Louis Michel
Burgundy, France

Product code LM0422WC
Grapes Chardonnay
Country FRANCE
ABV% 13
Case Size 6
Closure Style Cork
Producer Louis Michel & Fils
Vintage 2022

Biodynamic Conversion

HVE Vegan

Vegetarian

Producer

Louis Michel et Fils is synonymous with pure, unoaked
Chablis, built on the belief that Chardonnay should transmit
site without embellishment. The family's wines are prized for
their crystalline expression and restraint.

Tasting Notes

Notes of rhubarb and acacia flowers. Buttery, brioche notes in
the mouth with a touch of coconut will satisfy even the most
discerning palate. "Gourmand, Grand Cru Vaudésir nose
reveals notes of rhubarb and acacia flower. Fine and elegant
in the mouth, with buttery, brioche aromas, and a dominant
hint of coconut."

Winemaking

"No added yeast, long fermentation using indigenous yeasts,
in temperature-controlled vats. Spontaneous malolactic
fermentation. Matured for at least 18 months. In stainless
steel tanks, with the least possible handling. Long moderately
cold stabilisation. Fining using bentonite if necessary. The
wine is gently filtered once before bottling."
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