GARNIER A FILS CHABLIS GRAND CRU
“Les Clos”

“The Chablis with a steely heart”

THE WINE:

Name of the wine:Chablis Grand Cru « Les Clos »

Appellation: AOC Chablis Grand Cru

Area of production: Burgundy, France

Colour: white Varietals: 100% Chardonnay

VINEYARDS :

Origin: Chablis locality (purchase of grapes)

Vineyard area: 0.15 Ha Planting density: 6000 vines/Ha
Yields: 40 HI/Ha Average age of vines45 years old
Soils: Limestone on Kimmeridgien

FERMENTATIONS:

Length of fermention: On average 120 days Yeasts:Natural
Temperature control: around 22°C

Malolactic Fermentation: 100% Bacteria: Natural
MATURATION:

Maturation vessel:100% in 3-6 years old oak barrels of 228L,

Lees contact:Yes Maturation time: 22 months
FINNING /FILTRATION:

Finning agents: Bentonite

Filtration: Yes / Kieselghur white clay tartaric stabilisation: No
DESCRIPTION:

When aromatic character and saltiness come togethlyeur mouth, this signifies
that you have entered the “Les Clos”. In its yolitk,the minerality of the kim-
meridgian stone that will be present after halhaor in a decanter. 5 to 6 years
careful cellaring will soften the minerality of tlvene that has the structure t
best represents Chablis. The Wine undergoes adpefit2 months maturation i
oak, but not new barrels so as to respect thedbdisé wine’s natural freshness.

GARNIER 4 FILS —

“Vintage advent” 2014: As it name reveals, the “Clos” is enclosed. Lebet
understood that it always needs an hour to breb#fere finding its uniqud
mineral voice. Sun-dried stones and powdered owttells describe it well. It
taut flavour comes from the dry extract worthy ofeml wine, giving you thg
impression that your mouth has been chiselled irbl@aThe pure sensation t
wine leaves on your palate is similar to the siéiegou enjoy after listening
Mozart....Regal. A decade will be its best ally.

Serving Temperature: 14°C Ageing Potential: 15 to 20 years
TECHNICAL INFORMATION:
Percentage alcohol12.60%vol. pH: 3,14

Total acidity: 4.71g/l H2S0O4 Residual sugar:1.3 g/l




