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No. 1 No. 2 No. 3 No. 4 No. 5 No. 6
Hadilins Seguinot Bordet Lamoreaux Landing De Wetshof JC et R Bessin Henri Perrusset Olivier Savary
Wine/Vintage Chablis 2016 Chard Unoaked 2017 Chard Ben Vallon 2018 Chablis Vieilles V 2017 Micon-Villages 2017 Chablis 2017
Origin Country France LISA South Africa France France France
Region Bougogne New York Western Cape Bourgogne Bourgogne Bourgogne
District/appellation Chablis Finger Lakes Robertson Chablis Maconnais Chablis
IChemical analysis Alcohol % by vol 12.8 12.5 13.08 13 13 2.5
TA g/l tartaric 6.43 6.35 7.1 6.4 5.37 6.27
RS g/l <1 4.5 3.2 1.7 1.73 <3
pH 3.3 3.16 3.21 3.27 3.39 335
Vineyard Type Selection 3 sites E of Seneca Lake 8 blocks Selection single site single site
Elevation in feet ~ 590 800-1200 558 666-768 722 820
Exposure S/SE W NW S/E/W SE SE/SW
Geology/Soil Top soil calcareous clay, stone gravel-silt-loam rock, clay, limestone calcareous clay, stone calcareous clay calcareous clay
Parent rock Kimmeridgian limestone-sandstone limestone Kimmerid/Portlandian limestane Kimmeridgian
Vines Clones 76, 95,96 Martini 4, Dijon, Colmar 9, 96,548 selection massale selection massale 76,96
Root N/A 3309C Ramsey, §-7, R99/110 N/A 3309¢ 41B
Average age 25 to 40 32 10tc 20 50 10tc 97 30
Canopy/Water Training Guyot Scott-Henry Guyot & Cordon Guyot Guyot Guyot
Management Pruning Guyot double cane 1 hedge, 9 ft summer cane & spur Guyot double cane Guyot single cane Guyot simple cane
Irrigation no no yes no no no
Harvest Hand/machine hand machine hand hand 50% hand/50% machine machine
Yield 15 hi/ha 4.2 t/a 8-10 t/ha 18 hl/ha 60 hl/ha 22 hl/ha
Farming practices sustainable sustainable sustainable sutainable |utte raiscnnée sustainable
Crush regime N/A destemmed, free run desternmed whole cluster whole cluster whole cluster
Yeast cultures cultures cultures naturally occurring naturally occurring cultures
Fermentation Vessel stainless rotary stainless stainless stainless stainless stainless
Temperature °F 64 - 68 54 - 58 59-63 59 - 68 61-68 64
Malolactic yes no no yes yes Yes
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No. 7 Nao. B No. 9 No. 10

Producer Billaud-Simon Good Luck Vineyards Christian Moreau Chehalem
Wine/Vintage Chablis 2016 Chard Unoaked 2017 Chablis 2017 Chard Inox 2018
Origin Country France USA France USA

Region Bourgcgne Yirginia Bourgcgne Oregon

District/appellation Chabhlis G Wash Birthplace AVA Chabhlis Willamette Valley
[Chemical analysis Alcchol % by vol 12.5 12.6 12.4 12.9

TA g/l tartaric 5.74 6.42 6.41 6.8

RS g/l 1.5 5 <1 0.35

pH 3.23 3.4 3.34 3.27
[Vineyard Type selection L & R hanks single block single site 2 estate sites

Elevation in feet ~820 20 590 250-260

Expasure 5 S5E SE main site:S/other: W
KGeology/Soil Top sail calcareous clay Windser Formation calcareous clay clay/clay loam

Parent rock Kimmeridgian limestone Kimmeridgian basalt
[Vines Clones 95 15 N/A 95, 548/76, 96

Raot 418 101-14 41B Riparia/Draper 108

Average age 40 13 35 20 to 30
Kanopy/Water Training Guyot VSP Guyot VSP
Management Pruning Guyot douhle cane spur Guyot douhle cane double cane

Irrigation no no ne main: yes, late season
Harvest Hand/machine machine hand machine hand

Yield 35 hl/ha 1.9t/a 45 hl/ha main: 5.2 t/a
Farming practices sustainable multiple sustainable sustainable, salmon safe
KCrush regime whole cluster whele cluster destemmed chilled, whole cluster
[Yeast cultures culture naturally cceurring 5 cultures
Fermentation Vessel stainless stainless stainless stainless

Temperature °F b4 52-59 b8 56 -62
Malolactic yes no yes no
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GRAPE/WINE COMPOSITION

Min 153 g/l of sugar PC
Min 161 g/l C
Min 170 g/l 1er Cru
Min 178 g/1 GC

Min 9.5% of natural alcohol PC
Min 10% C
Min 10.5% 1er Cru
Min 11% GC




CHABLIS SOILS & GEOLOGY - A stylized representation

The Wines and Vineyards of France,
Pascal Ribéreau-Gayon
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PAIR #1
1) Domaine Séguinot Bordet Chablis 2016
2) Lamoreaux Landing Chardonnay Unoaked 2017 - Finger Lakes, New York

o1 6

Finger Lakes: P8I ATE BOTTAESR

Aver annual temp LAMOREAUX

rA

FINGER L AKES

>
6/2{@’?60//0/}&?&(((3/

Altitude:ClEfmte: DEb 8.9 mm: 865 mm F = ey B UNOAKED

6.43 TA 104 40 Biadaor St ANt g
< 1g/IRS
3.3 pH
100% malo

_(_';'A'.r..-furﬁf.ﬂr' ; _5,_-"':-:' r-'}'i’.f{fj'.ﬂ et _ﬂﬁ rétend

CHABLIS

Domain vi-Bordet
s . B 1 AR Aokl

12.5 ABV
6.35 TA
4.5 g/I RS
3.16 pH
NO malo







PAIR #2

3) De Wetshof Estate Chardonnay Bon Vallon 2018 - Robertson, South Africa
4) Domaine Jean-Claude et Romain Bessin Chablis Vieilles Vignes 2017
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PAIR #3
5) Domaine Henri Perrusset Macon-Villages 2017
6) Francine et Olivier Savary Chablis 2017
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PAIR #4
7) Domaine Billaud-Simon Chablis 2016
8) Good Luck Cellars Chardonnay Unoaked 2017 -
George Washington Birthplace AVA, Virginia
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( ~ PAIR #5
9) Domaine Christian Moreau Chablis 2017
s | 10) Chehalem Chardonnay INOX™ 2018 — Willamette Valley, Oregon
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