JEAN-MARC BROCARD

$62.18*

* Suggested retail price

Chablis 1er Cru L'Homme
Mort 2017
Vegan

- Product code 172472

11l Format 6x750ml

B Listing type Speculative

[T Status Store Only

W  Type of product Still wine

[~ Country France

@ Regulated designation Appellation origine controlée (AOC)
©  Region Burgundy

©  Subregion Yonne

W  Appellation Chablis

@ Classification ler cru

#  Varietal(s) Chardonnay 100 %
7  Colour White

[ Sugar Dry

T Closure type Cork

ABOUT THIS WINERY

Jean-Marc Brocard's origins lie in the Cbéte dOr, the son of a farmer from the village of
Chaudenay-le-Chateau. It was an accident of marriage that brought him to wine, he married a vigneron's
daughter. Jean-Marc planted his first vines in 1973 in the village of Préhy, the birth year of his son and now
vineyard manager, Julien. Jean-Marc says "The truth of wine lies in the soil where it has grown."

TASTING NOTES
Flavours of saline, mineral with aromas of candied lemon and toasted notes.
A refined and elegant wine. Pair with fish. Particularly delicious with smoked salmon.

PRODUCT NOTES

Downstream of the Serein, the river which runs through the Chablis vineyards, this Premier Cru terroir has a
richer soil than the rest of the vineyard, due to the alluvial soils which are washed by the river. This makes for
more flattering, pleasant and supple wines that still carry the mineral quality of the Chablis.

PRODUCTION NOTES
Malolactic fermentation. Temperature controlled. 30% stainless steel et 70% old oak barrels for 14 months.
Natural yeast.
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