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Domaine Samuel Billaud Chablis 1er Cru
"Montee de Tonnerre" dry white 2021 

  

Product price:  

€450.00  
  

Product features:  

Area: BURGUNDY
Winemaker: Samuel Billaud
Vintage: 2021
Appellation: Chablis 1er Cru
Color: dry white
Unit Price: + 50 €
Size: 75cl
organic or not: sustainable agriculture
RVF: 95/100
Wine Advocate (Parker): 93/100
Cépage dominant: chardonnay

  

Product short description:  

Favorite and 95/100 RVF. One of the most renowned first growths of Chablis... The touch of
Samuel Billaud as well.

  

Product description:  

PRESENTATION OF DOMAINE BILLAUD
+ ALL ITS OTHER WINES IN STOCK

Comments on this 

Domaine Samuel Billaud Chablis 1er Cru Montée de Tonnerre 2021 dry white wine

RVF Guide to the Best Wines of France 2024 (Sept. 2023): Favorite and 95/100. With beautiful
olfactory elegance, Montée de Tonnerre 2021 exudes oyster shell aromas, complemented by very pure
fruit. An archetype of great, refined Chablis, it is rooted in its soil with crystalline fruit and fine bitterness.
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Robert Parker's Wine Advocate (William Kelley, Sept. 2023): 93/100. Aromas of citrus zest, oyster
shell, clear honey, white flowers, and green apple introduce the 2021 Chablis 1er Cru Montée de
Tonnerre, a medium to full-bodied, satiny and incisive wine built around tangy acids and chalky dry
extract. This taut, structured wine will delight Chablis purists. Drink date 2025-2045.

Technical Sheet written by the domaine: 

The Chablis Premier Cru Montée de Tonnerre is located on the right bank of the Chablis vineyard. Soil
composed of Kimmeridgian clay-limestone marls. Southeast exposure, parallel to the hill of the Grands
Crus of Chablis.

Age of the vines: 25 to 35 years.

Yield: 45 hl/ha

Vinification: Pneumatic pressing - Cold settling. Alcoholic and malolactic fermentations are carried out
75% in temperature-controlled stainless steel tanks and 25% in 600-liter demi-muids. Aging on fine
lees.

Grape variety: 100% chardonnay
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