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We're in the press !

Chablis, in the far north of Bourgogne, has always
been more exposed to spring frost and hail than other
growing regions. 
As a winemaker in Chablis, you need strong nerves
and must be a shrewd financier. The last vintage
brought in, 2022, put a big smile on everyone's face
in Chablis - and in Bourgogne in general. Because it
brought an abundant and good harvest. 
This was absolutely necessary after the
meteorologically disastrous 2021 with one of the
smallest harvests ever.

Grand Cru Blanchot  2020 Clotilde Davenne : 17/20 -2035
Light greenish
gold. Still somewhat closed with discreet citrus aromas and a note
of flint.
Silky attack with good freshness, lemons and grapefruit, then
mineral, balanced, good persistence and pure in expression.

Grand Cru Bougros 2020 Clotilde Davenne : 17.5/20 -2040
Vineyards, very west of the Grand Cru, spontaneously fermented
in stainless steel. Intense scent of pear peel, yellow gooseberries,
flint with a hint of fresh almonds.
Very juicy, lively, peppery, mineral and impressively dry, yet long
and elegant with a fruity finish.

Vaucoupin 2021 Clotilde Davenne : 17/20 -2035
Light green gold. Intense, fresh pear, verveine, flint.
Lively approach, intense fruit, green apple, lime, mineral, long and
very stimulating.

Les Beauregards 2021 Clotilde Davenne : 17/20 -2035
Light green gold. Green pome fruit, pear peel, slightly herbal.
Crisply fresh on the palate, limes and grapefruits, mineral, pure and
very stimulating.

Montmains 2013 ( !) Clotilde Davenne : 17.5/20 -2030
Screw cap. Beautiful yellow gold. Complex bouquet with butter,
nuts, lemon balm, slightly lactic. Good freshness with melting, fine
citrus notes, chalky-mineral, very long and fascinating with spicy
notes.

WeinWisser is the leading German-language
wine and tasting magazine for wine experts
and savvy wine lovers. 

The team of 12 expert authors systematically
tastes, describes and evaluates more than 4,000
top wines from all over the world each year
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