
2022 CHABLIS VAUDÉSIR
GRAND CRU - 100% CHARDONNAY

The Kimmeridgian limestone contains millions of tiny marine fossils embedded in a 
kind of whitish mortar which may have been once the bottom of the sea...hundreds 
of million years ago. This marine origin gives the wines of Chablis their unique flavor.

Supply: 

• This famous vineyard whose relief has no equivalent in Burgundy. 
Its round shape and steep slope evoke an ancient amphitheater. 

• There are two major exposures: one is due south in the northern 
section and the other south west in the southern section. 

• It is one of the largest among the seven Grand Crus of Chablis.
• The name comes the French « chemin des vaudésirs » (path of the vaudésirs) cutting the vineyard 

down the middle. 

Harvest: 
• Grapes harvested by hands in open-work crates. If necessary, a careful sorting is proceeded.

Vinification: 
• Slow pressing of the whole bunch in a pneumatic press. 
• The juice of the last press is separated from the free run-juice. 
• The juice is transferred to an existing wine barrel (or older) after a little settling.

Ageing: 
• The alcoholic fermentation and the ageing is being processed in oak barrels  

(500 litres, no new barrels) during 12 to 15 months.

2022 Vintage:
The 2022 vintage combines quality and quantity. Despite the very hot conditions of the year, the whites 
reveal aromas of fresh fruit as well as a nice vivacity. They are well-balanced, with a nice concentration.

Tasting note by Véronique Boss-Drouhin:
An exquisite wine often drunk on its own as an aperitif. Pure and limpid colour, with a faint greenish hint. On 
the nose, fresh aromas of flower and fruit (lemony flavours) and, at times, spicy notes of coriander. On the 
palate: harmonious aromas bringing character and elegance. The magnitude of its Grand Cru origin and the 
light salty notes from the Kimmeridgian soil are in evidence. Remarkably long and complex persistence in 
the aftertaste.

Service

• Cellaring: Optimal 
consumption: 4 to 10 years

• Ageing potential: 15 years

• Tasting temp: 55°F

Tim Atkin MW
94 Points

 Velvety in texture—at least for 
a Chablis, this is packed with 
spice drawer nuance from the 

start. This has nice fruit liveliness, 
generous mid-palate smoothness 

and a long and vaguely cuddly 
finish laced with baked apricot 

and mineral salt nuances. 

http://www.flickr.com/photos/32278797@N00/sets/72157630933194420/detail/
http://www.drouhin-vaudon-chablis.com/en/index.php#/Accueil
https://dreyfusashby.com/drouhin-vaudon/
https://dreyfusashby.com/
https://www.drouhin.com/en_US/winepdf/chablis-grand-cru-vaudesir/2021
https://www.facebook.com/DreyfusAshbyWines
https://www.instagram.com/dreyfusashby/
https://www.linkedin.com/company/dreyfus-ashby/

