
Chablis, Burgundy, France

Grape Varieties Chardonnay100%

Bottle Sizes 75cl

Vegetarian, VeganNotes

ABV 12.5%

Closure Natural Cork

Chablis Grand Cru `Les Clos` 2022

VINTAGE
2022 was a generous vintage, with yields nearly double that of
2021. Early April frosts were followed by a hot, dry summer with
intermittent August rainfall that ensured excellent vine
development. Careful canopy management was key to
mitigating the effects of water stress. Harvest started earlier than
usual, from the end of August through to early September, to help
preserve the grapes' acidity. The resulting wines are deeply
flavoured and vibrant, with exceptional ageing potential.

PRODUCER
Domaine Laroche is deeply rooted in the history of Chablis, based
in the ‘Obédiencerie’, a former monastery in Chablis itself, where
wine has been made for over 1,000 years. The quality of the wines
is consistently impeccable, with the Chablis hallmark of crystalline
purity and racy acidity. Their ownership of vineyards is remarkable
and sets them apart from their main competitors. Chablis is a
fragmented region, yet Domaine Laroche owns 90 hectares of
vines, including 21 hectares of Premier Cru and six hectares of
Grand Cru vineyards. Despite their impressive heritage, a
dynamism that is unusual in such a venerable producer permeates
everything Laroche does.

VINEYARDS
Domaine Laroche owns 1.12 hectares of vines within the ‘Les Clos’
Grand Cru, the history of which dates to the 9th century. Originally
planted by the Monks of St Martin of Tours, it is named after the
‘Les Clos’ (‘wall’ in English) that originally surrounded the vines. This
Grand Cru is located opposite the village of Chablis. Its southern
exposure ensures maximum sun exposure and consistent ripeness
in the grapes. Combined with excellent soil drainage, this results in
concentrated, powerful wines with a great ageing potential.

VINIFICATION
The grapes were hand-harvested and sorted at the winery.
Following alcoholic and malolactic fermentation, the wine spent
nine months ageing on its fine lees in French oak barrels of varying
sizes (228L, 400L, 600L) in the domaine’s historical cellars at the
‘Obédiencerie’. This was followed by a further six months’ ageing,
before bottling, in stainless steel tanks.

TASTING NOTES
"Les Clos" is the longest-lasting Grand Cru that Domaine Laroche
produces. The nose displays aromas of delicate florals and lemon
cordial, with smoky notes of gunflint. Its powerful palate is
balanced with vibrant acidity and a touch of salinity, Quite
restrained at first, this Grand Cru offers finesse, complexity, and a
superb length.
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