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CHABLIS 1ER CRU MONT DE MILIEU
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PRODUIT

This Chablis 1er Cru Mont de Milieu from Maison Drouhin embodies the elegance and precision of the
Chablis terroir. This Chablis 1er Cru is rounder and more generous than other ler Crus, while retaining a
beautiful freshness. It develops subtle aromas of citrus, white flowers, and a hint of iodine. On the palate,

it seduces with its purity, tension, and silky texture. The finish is mineral and saline, making it a very
balanced wine. Its fine structure and straightforwardness make it an excellent companion to gastronomy.
It pairs perfectly with seafood, oysters, or sole meuniére. The Mont de Milieu climate benefits from ideal

exposure, bringing complexity and length on the palate. Maison Drouhin’s precise vinification perfectly
respects the expression of the terroir. A great white wine, distinguished and full of character.

PROFIL GUSTATIF IDENTITE

Léger Puissant Réqi iticol P B F

Sec Moelleux égion viticole / Pays ourgogne / France

Vif Rond .

Fruité Boisé Type de vin Blanc

Minéral Fruité
Volume 0,75L
Degré d’alcool 13,0%
Potentiel de garde 5 ans

Cépages Chardonnay




