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Located near Auxerre in the department of Yonne,
the Chablis Longe vineyard lies on a small river with
a prophetic name: le Serein, the Serene One. The
earliest traces of vineyards in Chablis go back to
the Roman period. Beginning in the XII century, the
Cistercian monks developed their cultivation. The
Chablis appellation has been able to maintain its
incredible fame thanks to high quality plantings (of
Chardonnay) throughout its history.

This wine has a beautiful pale yellow color. On the
nose, it expresses aromas of white flowers and
citrus, punctuated by notes of lemon. Its mouth, full
of finesse and minerality, has a beautiful and long
finish.

It will please you, whether as an aperitif or as an
accompaniment to seafood, asparagus, grilled fish
and goat cheese.

Serving temperature : 10 to 11°C

CHABLIS

WHITE – (Chardonnay)

Madame Veuve Point is the unique story of a
woman winemaker whose Pouilly-Fuissé won the
Grand Prize at the Saint Louis world's fair, in the
USA in 1904. Today, Géraldine Point has picked up
the torch from her great-great-grandmother and
will guide you to discover all the diversity of
Burgundy with over 30 AOP wines mainly from the
most famous Villages.
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