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CHABLIS FRANCE

Originally founded in 1755, Albert Pic is one of Chablis’ oldest houses. In 1985 Baron Patrick de Ladoucette took control of
the house and began making important changes. His experience in modernizing the Ladoucette cellars in
Pouily-sur-Loire inspired Baron Patrick to make similar changes at Albert Pic.

CHABLIS PREMIER CRU Montée de Tonnerre 2013

Montée de Tonnerre is probably the most complete Premiers Cru. Mineral and floral notes, round, full-bodied, rich and

complex wine. Can age 10 years and more.

Manual harvest is followed by alcoholic and malolactic fermentation in thermoregulated stainless steel vats. Maturation on

fine lies occurs for 12 months, then the wine is clarified with a fining agent before the bottling process.

Pale green yellow in color, bright and clear robe. Fresh and complex nose with mineral (oyster shells) and citrus aromas.

The mouth is soft and round with a linear and well-balanced texture. The finish is fresh, pure and long.

Location: Right bank of the Serein, in the middle of the Grand Crus plots.
Surface area: 43 hectares

Sun exposure: Southeast to southwest

Wine variety: Chardonnay

Median age of the vine: 35 years

The appellation is well-oriented near the Grands Crus. Kimmeridge soil, not really stony and deep, gives powerful, mineral

wines with a notable aging potential. Really full and well-balanced wines.

Imported by Maisons Marques & Domaines | www.mmdusa.net
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