Daniel-Etienne DEFAIX
Domaine du Vieux Chateau

DEFAIX

Chablis Premier Cru Les Lys 2001

DANIEL ETIENNE DEFAIX Soil : Kimmeridgien Marl.
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Grape variety : Chardonnay

Vinification and growing:
-best of wine at pressuring
- Alcoholic fermentation with natural yeast at 18
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e i °C for 3 weeks.
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'Q LES LYS - Malolactic fermentation achieved.
APPELLATION CHABLIS PREMIER CRU CONTROLEE - Stlrrlng Of flne IeeS eaCh month for 18 months
TS0l vl in order to concentrate the aromas, give it more
DOMAINE DU VIEUX CHATEAU fatness and enzymatic qualities for a long
CoNTANS CHABLIS (YONNE) FRANCE (63 ageing.
Tasting :

2001 is a young wine which has to grow to thrive; its nobility is already present in a pure and deep
harmony. He should be appreciate on noble fish with a steam cooking simple and delicate sauces. This
wine reaches its culmination in 2008 and his reign will be long.

Press and Awards :

OL
UMEYSE:’I;!Egg&LS

Daniel-Etienne DEFAIX - DOMAINE DU VIEUX CHATEAU
BP 50 — 89800 CHABLIS - Tél : 03 86 42 42 05 — Fax : 03 86 42 48 56 — www.chablisdefaix.com — chateau@chablisdefaix.com



