William Fevre Chablis ler

Cru Vaulorent 2017

Chite Peach

food match:

Roast snapper with crispy
sage breadcrumbs.

taste & smell profile

Lassion Fruit

rating:
Aroma: 1 2 3 45
Taste: 1 2 3 45
Body: 1 2 3 4 5
Finish: 1 2 3 45
Quality: 1 2 3 4 5

tasting notes:

Cropped at a mere 34 hectolitres per hectare, the 2019 Chablis 1er Cru Vaulorent is superb, unwinding in the glass
with notes of citrus oil, crisp green orchard fruit, white peach, iodine and pastry cream. Medium to full-bodied,
satiny and enveloping, with racy acids and a long, iodine-inflected finish, it's the most complete premier cru in the

sedimentary.

range. William Kelley - Wine Advocate
Drink from: 2025 - 2050
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