
Exposure: Southwestern / Western

Varietal composition: Chardonnay
Fermentation container: Barrels
Maceration technique: Battonage
Type of aging container: Barrels
Length of aging before bottling: 18 months

Domaine Bernard Defaix Chablis G.C. "Bougros"
NV
W I N E  D E S C R I P T I O N
This grand cru is situated on the west/south-west extremity of the seven Grands Crus of
Chablis. Our cuvée of Bougros comes from a vineyard located on the top of the slope, so the
exposure to the sun is excellent. The wine is fermented and aged in oak barrels with regular
"batonnage". The coolness of the cellar exempts us from a cold stabilisation process: the
precipitation of tartar crystals takes place naturally during winter. Then the wine is bottled
with a light filtration after 18 months ageing.

T A S T I N G  N O T E S
Very pleasant with flavours of flowers, honeysuckle in particular, and mineral notes, it is also
full in the mouth with good length.

F O O D  P A I R I N G
To serve at 55° with steamed turbot and asparagus for example.

V I N E Y A R D  &  P R O D U C T I O N  I N F O

W I N E M A K I N G  &  A G I N G

P R O D U C E R  P R O F I L E

Estate owned by: The Defaix Family
Winemaker: Sylvain Defaix

Total acreage under vine: 65
Estate founded: 1956

Region: Burgundy
Country: France
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