JEAN-MARL

BROCARD

CHABLIS

DOMAINE SAINMTE CLATRE

Description

This is the most complex and vibrant wine from the Préhy vineyard. The subtle mineral
character of its youth will develop into a fuller and more powerful style in 3 to 4 years.

Brilliant colour with green highlights. The nose is precise, pure, chiseled,
with slightly iodized notes of citrus fruit. The mouth has a classic structure, crunchy and
delicious, with notes of citrus fruit and minerality (iodized and salty touches). The finish
is very appetising, with stony, salty minerality.

Wine-making : Pneumatic pressing. Stainless steel fermentation with temperature control.
Malolactic fermentation completed.

Best between : 10 to 12 °C.
Ageing potential : 2 to 6 years.

Delicious with

Shells and fat fishes (tuna, salmon ...).



