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Introduction

What is “l’Union des Grands Crus de Chablis” and why was it formed ?

Launched in March 2000, the Union des Grands Crus de Chablis has one simple aim : to defend and promote the quality of Chablis Grand Cru wines.  It is a voluntary, non-profit-making association that is open to all owners of Chablis Grand Cru vineyards.   

Only 7 named vineyards (a mere 2% of the total Chablis appellation) have the status of Chablis Grand Cru : Blanchots, Bougros, Les Clos, Grenouilles, Preuses, Valmur, and Vaudésir. They constitute the historical core of the Chablis and all lie on a Kimmeridgian soil base.

As with its illustrious ancestor, l’Union des Grands Crus de Bordeaux, this association will promote the wines of its members through tastings and seminars, both in Chablis and around the world.  It also aims to have an educational role amongst its members, encouraging them to further develop the quality of their wines.  

The official inauguration on September 9th 2000, brought together key members of the international wine press for one of the most extensive tastings of Chablis Grand Cru wines ever organised.  It also presented all current members of the Union and stimulated thought about the intrinsic characteristics of the appellation. 
The President announced the preparation of a Quality Charter that would engage all members on a clear path to improve the level of Chablis Grand Cru wines. This charter, which is signed by all members, provides the backbone to the Union and encourages the members to constantly reassess their methods, with the objective to continually improve the quality of their wines.

The Union currently has 15 members, representing over 50 hectares of the total 100 hectares of Chablis Grand Cru vineyards.

The 15 members of the Union des Grands Crus de Chablis (U.G.C.C.)

Domaine Pascal Bouchard

La Chablisienne

Domaine Jean Collet & Fils

Domaine Joseph Drouhin

DOMAINE NATHALIE & GILLES FEVRE

Domaine William Fèvre

Domaine Laroche

Château Long Depaquit

domaine des malandes

dOMAINE LOUIS MOREAU

Domaine GFA Moutonne

Domaine Servin

Domaine Simonnet

Domaine Tremblay

Château de Viviers

President : 

Didier SEGUIER
   
Domaine William Fevre

Treasurer : 
           Alain CORNELISSENS       La Chablisienne

           Secretary  :            Pascal Bouchard 

Domaine Pascal Bouchard
The origins of Chablis Grands Crus

Created during the Roman era, the vineyards of Chablis flourished between the 9th and 12th centuries.  
In 867, the monks of Saint Martin de Tours were bequeathed land around Chablis.  They planted their vineyards on the best exposed slopes and these in turn became the historical heart of the Chablis appellation – the 100 hectares of Grands Crus. 
In 1118, monks from the abbey of Pontigny rented a vineyard in Chablis from the monks of Saint Martin de Tours. From the 13th century onwards, the importance of Chablis increased both geographically and commercially. They became a major contributor to the town’s budget and by 1328, the vineyard was estimated at 500 hectares, divided between 450 different owners. 
The wines were transported by road to Auxerre and then on to Paris via the River Yonne, and ultimately Rouen for export towards northern Europe. Comments of the time, such as “…as clear as spring water”, “…keeps excellently”, show Chablis’ specific status amongst French wines. 
During the 18th century, whilst wine producers throughout the rest of the Yonne favoured high-yielding, lower quality varietals, the Chabilisiens remained true to the Chardonnay grape that had established the qualitative reputation for their wines. This perennial quality, linked to a relative shortage of other fine wines, created the solid reputation of Chablis.

Parallel to this, the revolution was modifying land tenure throughout France and Chablis was no exception. Church belongings were confiscated and sold to private individuals, thus, dividing large tenures between the local bourgeoisie.  The vineyard surface of Chablis, which has remained relatively stable, started to expand dramatically during the first part of the 19th century to encompass over 38 000 hectares – well beyond the present-day limits. This placed the Yonne on the leader-board of France’s wine-producing départements. 
The arrival of the railways heralded a change in fortune. France’s rapidly developing railway network provided a fast and efficient way of transporting large volumes of cheaper wines from the south to the major markets. For the first time, Chablis was experiencing competition.

The second half of the century brought a series of natural catastrophes.  In 1886 powdery mildew struck, followed by phylloxera the following year. The vineyards were decimated, by the time that replanting started in 1897, the surface area of vineyards in the Yonne, as a whole, had already receded by 45%.  Luckily, the impact was much lower in Chablis, where only 15% of the surface area had been lost by 1902. 
As the old saying goes, “imitation is the greatest form of flattery” and this has long been the case for Chablis.  The first examples of “fake” Chablis were reported as far back as 1898.  This ever-constant threat to their identity encouraged the growers to work together to define and defend the essence of true Chablis. 

There were, of course, diverging viewpoints on the subject. Was it the fact that the Chardonnay grape was the only permitted grape variety sufficient criteria of “authenticity” or should the soil, and the presence of Kimmeridgian limestone, also be taken into account ? How should the vineyards be ranked, and on what basis ?
In 1919 a consensus was reached on a small number of vineyards sites that had been known and observed over centuries : Vaudésir, Grenouilles, Valmur, Les Clos and Blanchots. 
In 1938, Preuses and Bougros (initially spelt Bouguerots) joined them, forming the appellation Chablis Grand Cru with its seven individual sites, or “climats”.  
The natural environment

Chablis’ vineyards lie within the north-east quarter of France, in northern Burgundy. They are centred on the small town that gives them their name, and extend around 19 neighbouring villages and hamlets within the Yonne département. This is by far the most northerly outpost of Burgundy, and is actually closer to southern Champagne than to the Côte d’Or. Roughly-speaking it follows the line of a small river, the Serein, over a length of 20 kilometres. At its widest, it stretches for 15 kilometres. 

Climate

The climate here is semi-continental, with considerable temperature variations. Summers are hot, and winters long and rigorous. Both sunshine hours and rainfall fluctuate greatly from one year to the next, causing considerable quantity and quality variations. Spring frosts are a particular danger, and for many years posed a constant threat on the future crop. From March to May, the young buds and shoots are especially vulnerable, and the history of Chablis is lined with disastrous vintages. From the 1960’s onwards, various techniques have been used to combat frost, both heating the air and spraying water on the vines. They are both tricky to use and expensive, but nevertheless efficient, stabilising, to a certain extent, crop levels and protecting vinegrowers from potential disaster. 

Geology

Chablis lies along the southern extremity of the Paris basin, which stretches across northern France and the Channel into southern England, including the village of Kimmeridge in Dorset. These are sedimentary soils formed from an Upper Jurassic sea-bed about 180 million years ago. Lime-clay soils are dominant here, but the geological originality of Chablis resides in its sub-strata, often quite near the surface, of kimmeridgean limestone which was formed by billions of tiny fossilised shells of exogyra virgula. This layer has a variable thickness of 50 to 100 metres, with alternating layers of clay, limestone and marl. The Grand Cru vineyards form a homogenous entity on slopes from which emerge outcrops of this specific type of limestone. Linked to optimum sunlight exposure, this is a key ingredient in the production of specific flavours in the chardonnay grape. 

The Chablis appellation

The overall vineyard area of Chablis covers 4500 hectares and is sub-divided into four different levels of appellation : Petit Chablis, Chablis, Chablis Premier Cru and Chablis Grand Cru. 
The government decree of 1938 precisely defines the surface area of AOC Chablis Grand Cru at 100 hectares.  This is the equivalent of only 2% of all Chablis. 
This area, divided into 7 named vineyard sites, forms a single, south to south-west facing, plot across the river from the town, with a clear geographical and geological unity.  The combination of sun exposure, soil type and altitude (varying from 130 to 215 metres above sea-level), constitutes the basis for the appellation Chablis Grand Cru.

The 7 climats of Grand Cru status

BLANCHOT (12.7 ha)

Blanchot probably takes its name from the whiteness of its soil (“blanc” being French for white). At the eastern extremity of the Grand Cru hillside, it differs from the other climats by its exposure, which is clearly south-east facing, giving it more sun in the morning. Slope is quite steep, and its geology has a specific ingredient, with the appearance of blue clay.
Some say that the wines of this climat do not have as much power as the others. They tend to favour elegance and finesse, through remarkably intense floral aromas and variable expressions depending on the specific site within the vineyard. 

LES CLOS (26 ha)

By far the largest of the Grand Cru climats, set between Valmur to the west and Blanchot to the east, Les Clos is almost certainly the best known of all. Les Clos is also intricately woven into the history of Chablis as it was almost certainly the first vineyard to be planted.  There is nothing left of the original stone walls built by the monks to enclose the vineyard (hence “Clos”), but the fact that they chose this particular site certainly indicates their belief in it’s potential.
There is little marl in the soil here; instead a high proportion of stones, mixed with compact white clay. In its upper reaches it is frankly rocky. About 80 cms below ground level is a limestone slab which is thought by some to be the factor that gives so much firmness to the wines. Ideal exposure to the sun produces high sugar levels and corresponding power in the wines. 
In many way, Les Clos can be considered to be the archetypal Chablis : it is closed in its youth but has extremely good ageing potential and once fully opened, it shows strong mineral character and great finesse. Perhaps the most eloquent of all the climats.
VALMUR ( 13.2 ha)

This climat is sited in the central part of the Grand Cru hillside and its very shape is that of a valley, hence its name. As a result, it is less homogenous in its exposure than some of the other climats, and its identity is made up from these varied angles and from the depth of its clay-limestone soils over a marl base. 
Bordering on Les Clos, it can have even greater power, with a four-square character. It also tends to be more floral and fruity than mineral.

GRENOUILLES (9.3 ha)

Set between Valmur and Vaudésir, in the central part of the Grand Cru area, this is the smallest of the seven vineyards. Its slope has a rounded shape to it, becoming less steep at the top end. At the bottom edge it follows the course of the river Serein, home to many frogs, which have given the climat its name. 
The wines tend to be softer and more open in their youth than those from the other plots. They can also vary considerable with age, sometimes showing power, and sometimes delicacy. In a way, the wines of  Grenouilles can be seen as a synthesis of the other climats.


VAUDESIR (14.7 ha)

Set between Preuses and Grenouilles, this climat is divided into two parts by the track called “le chemin des Vaudésirs”. It has a double orientation, as roughly half of its vines face due south, whilst the remainder face south-west. 
Very steep in places, its soil type seems rather lighter than most, and it contains less lime. This increasing “earthiness” tends to mark the wines, which can be drunk young if one is looking for crispness. The full structure of the wines will take several years to develop however, as with all the Grands Crus. 
Their extreme delicacy has given Vaudésir the reputation of being the most feminine of all the climats. 

PREUSES (11.4 ha)

This plot follows on from Bougros on a gently sloping site that overlooks its neighbouring climats. Over the limestone bedrock, a compacted layer of clay and relatively deep topsoil bear the vines. 
The wines tend to have differing personalities whether they come from the upper or lower part, bordering on Vaudésir. They often are relatively fleshy and rich, however, their underlying structure is quite taut, and they tend to be less aromatic than most. Reserved and delicate in their youth, wines from Les Preuses are generally subtle and can be exceptionally long-lived. 
BOUGROS (12.6 ha)

(Previously spelt Bouguerots, a spelling that has been kept by some producers) 
This is the north-eastern limit of the Grand Cru vineyards. Its position, together with the fact that it borders on the river Serein, provides specific natural conditions. It was the most recently planted of all of the Grands Crus and its low-lying vines are especially vulnerable to frost.  Being at the bottom of the hillside, the soil is quite deep and contains a higher proportion of clay and fewer stones than the others. The slope is very steep at the bottom, flattening out at the top edge.
Its wines are very defined, and yet quite rounded and less austere than those from the other climats. Solid but elegant, they tend to be more accessible when young.

A special case :  La MOUTONNE

The vineyard plot known as La Moutonne has a special status. It lies across the boundary that separates Vaudésir from Les Preuses. Although it does not constitute an officially separate climat, it nevertheless has Grand Cru status on account of its geographical situation. 
Its origins date back to at least to the 13th century, when the Cistercian monks of Pontigny were given this plot by the monks of Saint Martin de Tours. Following the French Revolution, it was bought from the state in 1791 by the Depaquit family, and is still managed as a separate entity within the company today. The total surface are is of 2,35 hectares, and kimmeridgian limestone is very apparent in the soil composition. It faces due south and is protected from northern winds.  Its wines are tender and delicate.

Members Profile
Domaine Pascal Bouchard

	Grand Cru vineyard surface  
	1.46 hectares

	Surface area per climat
(in hectares)
	Les Clos 0.67

Vaudésir 0.57

Blanchot 0.22

	Average vine density (per hectare)
	5800

	Harvesting techniques
	hand

	Pressing
	pneumatic

	Fermentation vessels
	barrel

	Malo-lactic fermentation
	Yes

	Type and length of ageing
	7 months in barrels

	Wines first sold
	15 months after harvest


Pascal Bouchard heads a family estate of 32 hectares that cover the four Chablis appellations. This includes plots situated within three of the Grand Cru climats : Les Clos, Vaudésir, and Blanchot.

Pascal Bouchard

Parc des Lys

89800- Chablis
Tel : 03.86.42.18.64    Fax : 03.86.42.48.11

La Chablisienne

	Grand Cru vineyard surface
	13.23 ha

	Surface area per climat
(in hectares)
	Grenouille 7.19

Les Clos 0.51

Vaudésir 0.30

Blanchot 1.49

Preuses 3.30

Bougros 0.44

	Average vine density (per hectare)
	5500 to 5800

	Harvesting techniques
	Hand 

	Pressing
	Pneumatic and mechanical

	Fermentation vessels
	Tanks and barrels

	Malo-lactic fermentation
	Yes

	Type and length of ageing
	Tanks or barrels for 12 to 18 months

	Wines first sold
	15 to 18 months after harvest


Founded in 1923, the co-operative winery, La Chablisienne, has vineyards in six of the seven different Grand Cru climats. This amounts to over 13 hectares, in terms of vineyard ownership, with a wine-making approach that ensures individual personality for each cru.

La Chablisienne

8 bd Pasteur BP 14

89800- Chablis
Tel : 03.86.42.89.89    Fax : 03.86.42.89.90

E-mail : chab@chablisienne.com

Domaine Jean Collet & Fils
	Grand Cru vineyard surface
	0.51 ha

	Surface area per climat
(in hectares)
	Valmur 0.51

	Average vine density (per hectare)
	5500

	Harvesting techniques
	Hand

	Pressing
	Pneumatic

	Fermentation vessels
	Barrels

	Malo-lactic fermentation
	Yes

	Type and length of ageing
	Barrels for 11 months

	Wines first sold
	18 months after harvest


The estate is currently run by Gilles Collet, who is the third generation of the Collet family to manage the vineyards. The initial titles of these vineyards date back to 1792, which almost certainly signifies that they were church estate before the French revolution.
The half hectare of Valmur is a small part of the total domain, which includes over 34 hectares.

Domaine Jean Collet & Fils

B.P. 61   15 av. de la Liberté

89800- Chablis
Tel : 03.86.42.11.93    Fax : 03.86.42.47.43
Maison Joseph Drouhin

	  Grand Cru vineyard surface
	2,94 ha

	Surface area per climat
(in hectares)
	Vaudésir : 1,41
Les Preuses : 0,23
Les Clos : 0,96
Bougros : 0,34

	Average vine density (per hectare)
	6250

	Harvesting techniques
	Hand

	Pressing
	Pneumatic

	Fermentation vessels
	Tanks and barrels

	Malo-lactic fermentation
	Yes

	Type and length of ageing
	Tanks and barrels for 8 to 12 months

	Wines first sold
	15 months minimum


The company was founded in 1880 by Joseph Drouhin, and is based in the historical centre of Beaune. It is currently managed by Robert Drouhin and his four children. 
Back in 1968, Maison Joseph Drouhin was one of the first Beaune négociant houses to start producing wine in Chablis. It currently owns 38 hectares in the various Chablis appellations (3 of which lie in Chablis Grand Cru climats), out of a total vineyard holding of 65 hectares in Burgundy, a third of which are Premiers and Grands Crus. 

Maison Joseph DROUHIN
BP 29 - 7, rue d'enfer
21201 BEAUNE CEDEX
Tél. 03 80 24 68 88 - Fax 03 80 22 43 14
 www.drouhin.com 

Domaine Nathalie & Gilles Fèvre
	  Grand Cru vineyard surface
	1.35 Ha 

	Surface area per climat
(in hectares)
	Les Preuses 



	Average vine density (per hectare)
	5700 to 9000 pieds/Ha

	Harvesting techniques
	hand

	Pressing
	Pneumatic

	Fermentation vessels
	                Tanks & barrels

	Malo-lactic fermentation
	Yes

	Type and length of ageing
	Depends on vintage

	Wines first sold
	18 months from harvest


The roots of the Fèvre family tree run back a long way through Chablis’ history.   They have been able to establish their family tree back to 1745!

Their vineyards are the fruit of the dedicated labour of the previous  generations and the present-day family property covers 40 hectares, of which a third lie within the Grand Cru and Premier Cru vineyards.
Thanks to a wealth of knowledge and experience acquired both at home and abroad, Nathalie and Gilles endeavour to develop and enrich the inheritance entrusted to them.

Domaine Nathalie & Gilles Fèvre

Route de Chablis, 89800 Fontenay-près-Chablis

Tel: 03 86 18 94 47  Fax: 03 86 18 96 92

Contact: fevregilles@wanadoo.fr
Domaine William Fèvre

	Grand Cru vineyard surface
	15.2 ha

	Surface area per climat
(in hectares)
	Preuses 2.55

Bougros 6.24

Vaudésir 1.21

Valmur 1.11

Les Clos 4.12

	Average vine density (per hectare)
	6000 à 7500

	Harvesting techniques
	Hand, in small boxes

	Pressing
	Pneumatic

	Fermentation vessels
	Barrel

	Malo-lactic fermentation
	Depends on the vintage

	Type and length of ageing
	Barrel and stainless tank for 10 to 15 months

	Wines first sold
	At least 15 months after harvest


Domaine William Fevre covers over 40 hectares of vines in Chablis and 15 of these hectares lie within the Chablis Grand Cru vineyards. They have holdings in five of the seven Chablis Grand Cru climats. 
Since 1998 the estate has been run, and the wines marketed by Bouchard Père et Fils.

Domaine William Fevre

12 rue Jules Rathier

89800- Chablis
Tel : 03.86.42.12.51   Fax : 03.86.42.19.14

Domaine Laroche

	Grand Cru vineyard surface
	5.99 ha

	Surface area per climat
(in hectares)
	Bougros 0.31

Les Clos 1.11

Blanchot 4.56

	Average vine density (per hectare)
	6000

	Harvesting techniques
	Hand

	Pressing
	Pneumatic

	Fermentation vessels
	Barrel, large cask and stainless steel tank

	Malo-lactic fermentation
	Yes

	Type and length of ageing
	Barrel, large cask and stainless steel tank for 12 to 15 months

	Wines first sold
	18 months after harvest


Domaine Laroche dates back to 1850 when Jean Victor Laroche acquired his first parcel of vines.  Five generations later, the present owner, Michel Laroche, has increased the holding to over 100 hectares spread throughout the four appellations of Chablis, with almost 6 hectares in the Grands Crus.
The head offices are situated in the historic Obédiencerie in the heart of Chablis, where the monks placed the relics of Saint Martin de Tours between 877 to 887.  

Laroche SA, L’Obédiencerie,

 22 rue Louis Bro, 89800 Chablis

Tel 03 86 42 89 00 / Fax 03 86 42 89 29

Info@larochewines.com 

Château Long Depaquit

& GFA Moutonne

	Grand Cru vineyard surface
	8.42 ha

	Surface area per climat
(in hectares)
	Moutonne 2.35

Les Clos 1.54

Vaudésir 2.60

Blanchot 1.15

Preuses 0.25

Bougros 0.52

	Average vine density (per hectare)
	6200 (8300 for recent plantings)

	Harvesting techniques
	Hand

	Pressing
	Pneumatic

	Fermentation vessels
	Tank and barrel

	Malo-lactic fermentation
	Yes

	Type and length of ageing
	Tank and barrel for 12 months

	Wines first sold
	15 months after harvest


Simon Depaquit founded the estate in 1791 when he purchased the vineyards of the Cistercian abbey of Pontigny where he had been a monk up to the Revolution. The Long Depaquit families developed the domain up to 1967, when they sold it to Albert Bichot.
La Moutonne is a special case within the Grands Cus of Chablis, as it straddles the boundaries two official Grand Cru climat : Vaudésir and Les Preuses. It is thus 100% Grand Cru, and has the right to be labelled as such on account of the reputation of this historic vineyard which belonged to the Cistercian monks.

Château Long Depaquit / Domaine de la Moutonne

45 rue Auxerroise

89800- Chablis
Tel : 03.86.42.11.13    Fax : 03.86.42.81.89

e-mail : chateau-long-depaquit@albert-bichot.com
Domaine des Malandes
	Grand Cru vineyard surface
	1.43Ha 

	Surface area per climat
(in hectares)
	Vaudésir : 0.90 Ha

Les Clos :0.53 Ha



	Average vine density (per hectare)
	6000 - 8000 vines/Ha

	Harvesting techniques
	hand

	Pressing
	pneumatic

	Fermentation vessels
	barrels and stainless-steel tanks

	Malo-lactic fermentation
	yes

	Type and length of ageing
	Depending on vintage

	Wines first sold
	18 months after harvest


The Domaine de Malandes, which owns a total of 27 Ha, is a branch of an ancient wine growing family in the Chablis area : the Tremblay family.
Their production covers the 4 levels of appellation controlee.
Lyne Marchive, the current wine growing owner (and daughter of André Tremblay), manages her family company with the help of the young oenologist Guénolé Breteaudeau who has worked at Domaine des Malandes since the 2006 harvest.
Their aim is to respect the vineyards and produce wines with a very pure and rich expression, offered by the marvelous geology of Chablis.

Domaine des Malandes

Lyne Marchive

63, rue Auxerroise

Tel: 03 86 42.41.37  Fax: 03 86 42.41.97

Contact: contact@domainedesmalandes.com
Domaine Louis Moreau
	Grand Cru vineyard surface
	5 Ha 16a 33ca

	Surface area per climat
(in hectares)
	     Les Clos 3ha20a44ca

           Valmur 99a17ca

Vaudésir 45a 82ca

Blanchot 10a

Clos des Hospices 40a90ca

dans les Clos



	Average vine density (per hectare)
	6000

	Harvesting techniques
	Hand

	Pressing
	Pneumatic

	Fermentation vessels
	Stainless steel tanks

	Malo-lactic fermentation
	yes

	Type and length of ageing
	barrels and stainless-steel tanks

	Wines first sold
	15 months after harvest


The Moreau family has been in Chablis for six generations. The founder of the family, Joseph Moreau, arrived in Chablis in 1814. 
Nowadays, Louis Moreau manages a portfolio of family properties that total 120 hectares. One of these domains is the Domaine Louis Moreau, which consists of 50 hectares throughout the 4 levels of appellation Chablis - a third of which like in Premiers and Grands Cru vineyards.  
The family also owns an enclave within Les Clos  - Le Clos des Hospices - a monopole bought from the Hospices de Chablis in 1904 by Jean Moreau.

Domaine Louis Moreau

10 Grande Rue, 89800 Beines

Tel: 03 86 42 87 20  Fax: 03 86 42 45 59

Email: contact@louismoreau.com

www.louismoreau.com
Domaine Servin

	Grand Cru vineyard surface  
	2.94 hectares

	Surface area per climat
(in hectares)
	Les Clos 0.88

Blanchot 0.91

Preuses 0.69

Bougros 0.46

	Average vine density (per hectare)
	5600

	Harvesting techniques
	Hand 

	Pressing
	Pneumatic

	Fermentation vessels
	barrels and stainless-steel tanks

	Malo-lactic fermentation
	yes

	Type and length of ageing
	Barrels (9 months max) or tanks

	Wines first sold 
	15 months after harvest


The Servin family has been in Chablis since 1654, and has seen at least 7 generations of wine-producers. 
The estate covers over 30 hectares, of which almost 3 are to be found within 4 of the Grand Crus.

Domaine Servin

20 av. d’Oberwesel

89800- Chablis
Tel : 03.86.18.90.00    Fax : 03.86.18.90.01

www.domaine-servin.fr

Domaine Simonnet

	Grand Cru vineyard surface
	0.27 ha

	Surface area per climat
(in hectares)
	Preuses 0.27

	Average vine density (per hectare)
	6000

	Harvesting techniques
	Hand

	Pressing
	Pneumatic

	Fermentation vessels
	Enamel tanks

	Malo-lactic fermentation
	Yes

	Type and length of ageing
	Tanks for 10 to 12 months

	Wines first sold
	18 to 24  months after harvest


This house was founded in 1840. 
It produces all 4 levels of Chablis wines, and is specialised in the “élevage” (maturing) of wines, delegating the viticulture. Their plot within the Grand Cru climat Preuses is tended by René et Vincent Dauvissat. Simonnet-Febvre is now managed by Jean-Philippe Archambaud.
Domaine Simonnet Febvre
30 Route de Saint Bris

89530 Chitry Le Fort
Tel : 03.86.98.99.00    Fax : 03.86.98.99.01

E-mail : simonnet@chablis.net

Domaine Gérard Tremblay

	Grand Cru vineyard surface
	0.62 ha

	Surface area per climat
(in hectares)
	Vaudésir : 0,62 ha

	Average vine density (per hectare)
	6000

	Harvesting techniques
	Hand

	Pressing
	Pneumatic

	Fermentation vessels
	Stainless steel tanks

	Malo-lactic fermentation
	Yes

	Type and length of ageing
	Half in tanks, half in barrels

	Wines first sold
	15 months after harvest


The Tremblay family have been cultivating vines in Chablis for several generations.
Gereard Tremblay manages an estate that covers around 30 hectares, and which includes a plot within the Grand Cru Vaudésir.

Domaine Gérard Tremblay

Domaine des Iles

12, rue de Poinchy

Poinchy  89800 Chablis

Tel : 03 86 42 40 98     Fax : 03 86 42 40 41

Château de Viviers

	Grand Cru vineyard surface
	0.49 ha

	Surface area per climat
(in hectares)
	Blanchot 0.49

	Average vine density (per hectare)
	6200

	Harvesting techniques
	Hand

	Pressing
	Pneumatic

	Fermentation vessels
	Stainless steel tanks

	Malo-lactic fermentation
	Yes

	Type and length of ageing
	12 months in stainless steel

	Wines first sold
	15 months after harvest


Viviers is the name of a small village within the Chablis vineyard area.  The château was built in the early 17th century and its wines acquired a reputation at that time by being served at royal tables.
The vineyard, which was decimated by phylloxera, was resuscitated by Lupée Cholet as from 1984. They acquired additional vines, including this half-hectare holding in Blanchot. 

Château de Viviers

89700- Viviers
Tel : 03.86.42.11.13    Fax : 03.86.42.81.89

A Charter for Quality

New plantings : Future plantings will be carried out to a minimum density of 8,000 vines per hectare.

Environmental precautions : Conscious of the importance of respecting the environment, Union members will practice « viticulture raisonnée », which means minimal use of all chemicals.

Yields and limitations :

Fertilisation – This will involve only organic substances and will be used sparingly in order to restrict plant vigour.

Pruning – Buds will be restricted to 75,000 per hectare.

De-suckering – This will be carried out in order to limit the potential crop in terms of bunches. 

Green harvest – Green harvest will be used if potential crop levels are too high.

Harvest – only manual harvesting will be authorised.

Control in the vineyards : All plots of Chablis Grand Cru belonging to members will be inspected by a commission comprised of Union members during the first fortnight of July. This commission will be charged with verifying the health of the vines and bunches and checking probable crop levels. In the event of there being something out of step with the charter, they will inform the member and engage him to rectify the situation.

Traceability : At the very least, both the name of the Grand Cru and its vintage must appear on the cork.

The Union’s approved mark : in order to be authorised to place the seal of approval of l’Union des Grands Crus de Chablis »  on its bottles of Chablis Grand Cru, members must submit their lots, after final bottling, to a tasting committee comprised of other Union members. These tastings will be conducted blind, early in November, late December, and late March, at the earliest in the year following harvest. Any wine refused may be submitted again. On three refusals, it will become officially « non-approved ».

Selling dates : No wine marketed before the January 1st of the second year following vintage (15 months after harvest) will be allowed to bear the seal of «l’Union des Grands Crus de Chablis ».

All members of l’Union des Grands Crus de Chablis are held to apply all clauses of this charter and thereby volunteer to fully respect it. Any failure to do so may lead to that member being excluded from the Union. 
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