
THE 2007 VINTAGE IN CHABLIS 
A unique year 

AVERAGE TEMPERATURES IN THE YONNE 

AVERAGE RAINFALL IN THE YONNE 

AVERAGE HOURS OF SUNSHINE IN THE YONNE 

Source Meteo France / BIVB 

1 - FEATURES OF THE CLIMATE  
 

The year was marked by 
• a very mild winter with temperatures often above normal 
• a warm spring, with a particularly dry, sunny and hot April 
• some hail storms which caused local damage 
• a cooler and rainier summer than normal, but with very good 

weather at the end of August and in September 
 

After the mild winter, bud-burst occurred during the last week of 
March in the earliest vineyards. Then the vines developed rapidly 
because of very high temperatures. April had not been so hot and 
dry since 1921. Some hail storms on April 28th and May 13th cau-
sed serious local damage, mostly in the Premier Cru Montée de 
Tonnerre. 
Flowering which began mid-May lasted about 2 weeks and gave 
some ‘coulure ‘, due to a temperature decrease in the middle of 
this period. From the end of May, the weather became much 
fresher,   which slowed down vine growth. Some hail storms on 
June 24th and July 29th occured again in the region, causing da-
mage in the vineyards of the villages of Prehy, Chichee, Fleys, 
Beru, Chemilly, Viviers and Poilly, but also in the Premiers Crus 
Montée de Tonnerre and Mont de Milieu.  
The second half of July was sunny, helping the process of verai-
son (changing of colour of the berries) which had just begun. 
August was not very sunny and rather rainy, but fortunately good 
weather returned at the end of month. Thanks to September 
which was more sunny and warmer than normal, grapes reached 
good maturity.   

2 - THE HARVEST AND VINIFICATION 
 
 

We began the harvest on September 6th in the earliest vineyards 
and finished on September 16th. 
 

As usual, we harvested all our Premiers Crus and Grands Crus in small, shallow containers to avoid any crushing of the fruit 
and to keep the grapes in prime condition before pressing. 
 

The grapes were healthy, including those which had been hit by hail storms. They had reached good maturity while keeping 
their freshness.   
 

After the pressing, the Premiers Crus and Grands Crus were transferred into oak barrels, but with no new oak in order to 
preserve purity and minerality. Alcoholic fermentations took place in good conditions and lasted 2 to 3 weeks. 
 
3 - OUR WINES AT THE MOMENT 
 

The Petit Chablis and Chablis were bottled in April. The malolactic fermentation of the Premiers Crus and Grands Crus is 
now finished and we are continuing the ageing of these wines on fines lees. We shall begin bottling them  in July. 
 
2007 has produced very balanced wines, which are expressing a lot of fruit, great aromatic purity and good freshness. 
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