Domaine Besson Petit Chablis

An exceptional wine heritage located in the heart of Chablis, Domaine Besson seeks to express
and transmit in its wines the purity and sensitivity of this unique terroir. For this, our
philosophy is to provide all the necessary care for the development of our vines in order to
obtain healthy grapes of quality.

Domaine Besson is a 4th generation family of independent winegrowers.

VIGNOBLE / VINEYARD

Surface / Area : 2 ha 83

Sol / Soil : Argilo — calcaire / Limestone and clay.
Cépage / Grape varieties : 100 % Chardonnay.
Conduite du vignoble / Vineyard management : Guyot
double, culture raisonnée, effeuillage / Guyot pruning,
sustainable agriculture, thinning out leaves.

VINIFICATION / VINIFICATION

Pressurage / Press : Lent a faible pression afin de préserver les
arbmes frais et fruités / Slow at low pressure to preserve the
fresh and fruity aromas.

Fermentations / Fermentations : En cuve inox thermo-régulées
entre 19-21°C/ In stainless steel tanks with thermoregulated
temperature between 19-21 ° C.

Elevage / Ageing : Sur lies en cuve inox, pendant minimum 8
mois / On lees in stainless steel tanks, during minimum 8
months.

DEGUSTATION / TASTING

Robe / Colour : Jaune péale / Pale yellow.

Nez / Bouquet : Frais, aux arémes d’agrumes : citron et
pamplemousse / Fresh, aromas of citrus : lemon and grapefruit.
Bouche / Palate : Rondeur étonnante, notes d’agrumes et
finale iodée / Pleasant roundness, notes of citrus and finish
iodized.
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