
Burgundy, Domaine Maurice Lecestre, AOC
Chablis, Blanc
AOC Chablis, Bourgogne, France

The Lecestre family founded their estate in Chablis in 1956 and have been running
it for four generations. Working the Kimmeridgian terroir of Chablis, they produce
only white wines of this appellation (Petit Chablis, Chablis, Chablis 1er Cru
Fourchaume) and manage their vineyards in "lutte raisonnée". The domaine's
philosophy is to bring out the full richness of the Chablis terroir, using only stainless
steel vats in a low-intervention approach.

LOCATION
Fontenay - between the Grands Crus and Fourchaume Hills.

TERROIR
Kimmeridgian limestone

WINEMAKING
Traditional vinifcation in stainless steel vat.

AGEING
Aged in stainless steel vat.

VARIETAL
Chardonnay 100%

SERVING
12°C/54°F

TASTING
Gold color and green highlights. Fruity, reminiscent of lemon and grapefruit on the nose and
developing on the palate as well. Fruity in its youth, it requires a year's maturing.

FOOD PAIRINGS
Charcuterie, fish and certain cheeses.
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Bruno Lafon Selection
Integrity Wines LLC - d.b.a Bruno Lafon Selection, NY 10016 New York - USA
Marine Royer (Chicago, IL): +1 (312) 888-0290 | marine@brunolafonselection.com
Contact us at: info@brunolafonselection.com
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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