J & S Dauvissat
Jean Dauvissat, and his son Sebastian, are the most recent in an extended line of the Dauvissat family that has been in possession of
this notable domaine since 1899. The cave is positioned under the family house which dates from the 17th century and where the
road to the hamlet of Chichée begins. The first formal bottling of wines under the Dauvissat label occurred on a limited scale in 1963.
The physical expansion of the domaine under his management, along with ever-increasing quality and accompanying renown, has
resulted in the cessation of sales to negociants and the bottling of the entire annual production of approximately 50,000 bottles. The
estate encompasses slightly less than 10 hectares of vineyards. The Grand Cru vineyards are south-facing; the 1er Cru vineyards have
a full southeast exposure; and the village property faces northwest. All are hillside sites with an “argilo-calcaire” soil composition
heavily marked by small stones that provide for excellent drainage. Of course, the entire vineyard surface is underlain by the Kimmeridgian limestone that makes Chablis one of the most unique wine-producing areas in the world.

Viticulture:
• Farming: Lutte Raisonnée
• Treatments: Synthetic treatments only when necessary
• Ploughing: Annual ploughing to promote soil health
• Soils: Kimmeridgian limestone-clay marls
• Vines: Average age 20 years, trained in Guyot and planted at
5,800-8,300 vines/ha
• Yields: Controlled with severe winter pruning, debudding,
and deleafing
• Harvest: All wines except for Chablis grand cru are machine
harvested.
• Purchasing: Entirely estate fruit

Vinification:

Aging:

• Fermentation: Wines ferment with selected yeasts in stainless-steel tanks
• Extraction: Bâtonnage employed only to counter reduction

• Élevage: Village wines spend 1 year in stainless-steel tanks,
1er Cru wines spend 2 years in stainless-steel tanks. Grand Cru
wines spend 2 years in stainless-steel tanks and small barrels, a
quarter of them new.

• Chaptalization and Acidification: Chaptalization when
necessary

• Lees: 1 year for village wines, 2 years for 1er Cru and Grand
Cru wines

• Pressing: Pneumatic pressing

• Fining and Filtration: Bentonite fining, diatomaceous earth
filtration

• Malolactic Fermentation: Spontaneous, in tank in spring

• Sulfur: Applied after fermentation, at rackings, and at bottling
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J & S Dauvissat
Chablis Cuvée Saint Pierre

At a Glance:

In The Cellar:

• Appellation: AOC Chablis

• Fermentation: Wine ferments with selected yeasts in stainless-steel tanks

• Encépagement: Chardonnay (100%)
• Average Annual Production: 12,000 bottles
• Average Alcohol by Volume: 12%

• Pressing: Pneumatic pressing
• Time on Lees: 12 months
• Malolactic Fermentation: Spontaneous, in tank in the spring

• Average Residual Sugar: < 5 g/l

• Élevage: 1 year in stainless-steel tanks

• Average Total Acidity:

• Press Wine: Blended after pressing
• Fining and Filtration: Bentonite fining, diatomaceous earth
filtration

In The Vineyard:
• Parcel Names, Slopes, and Locations: From 2 ha of vines in
the Moque-Panier, Soillats, Boucheran, Vaux-de-Coureau, and
Vauvillien lieux-dits, all on northwest-facing slopes on the back
sides of Chablis' 1er cru slopes

• Sulfur: Applied after fermentation, at rackings, and at bottling

• Soil Types and Compositions: Kimmeridgian limestone-clay
marls
• Vine Age, Training, and Density: Trained in Guyot and
planted between 1994 and 2014 at 5,800 and 8,300 vines/ha
• Average Yields: 50-60 hl/ha
• Average Harvest Date and Type: Mechanical harvest in early
September

In The Glass:
Situated on the “back side” of the 1er Crus, the vines of the
Cuvée Saint Pierre usually produce less concentrated fruit than
those of the estate's premier cru offerings, but the high percentage of limestone in the soil here gives a wine that speaks clearly of
its Chablisien origins, with notes of citrus blossom, lemon, and
oyster shells.

Rosenthal Wine Merchant • The Mad Rose Group
(800) 910-1990
info@madrose.com • madrose.com

J & S Dauvissat
Chablis Vaillons 1er Cru

At a Glance:

In The Cellar:

• Appellation: AOC Chablis 1er Cru

• Fermentation: Wine ferments with selected yeasts in stainless-steel tanks

• Encépagement: Chardonnay (100%)
• Average Annual Production: 6,000-8,000 bottles
• Average Alcohol by Volume: 12%

• Pressing: Pneumatic pressing
• Time on Lees: 12 months
• Malolactic Fermentation: Spontaneous, in tank in the spring

• Average Residual Sugar: < 5 g/l

• Élevage: 2 years in stainless-steel tanks

• Average Total Acidity:

• Press Wine: Blended after pressing
• Fining and Filtration: Bentonite fining, diatomaceous earth
filtration

In The Vineyard:
• Parcel Names, Slopes, and Locations: From 4 ha of vines in
the Sur Vaillons, Chatains, and Minots lieux-dits in the Vaillons
1er Cru

• Sulfur: Applied after fermentation, at rackings, and at bottling

• Soil Types and Compositions: Kimmeridgian limestone-clay
marls
• Vine Age, Training, and Density: Planted at 5,800 and 8,300
vines/ha and trained in Guyot. Vines' average age is 20 years,
with some vines 60 years old.
• Average Yields: 50-60 hl/ha

In The Glass:
Amongst the 1er crus at the Dauvissat domaine, the Vaillons is
perhaps the most typical “Chablisien” with its clear reference to
the Kimmeridgian subsoils … an intensely mineral wine with a
persistent core of tart fruit and citrus blossom.

• Average Harvest Date and Type: Mechanical harvest in early
September
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J & S Dauvissat
Chablis Montmains 1er Cru

At a Glance:

In The Cellar:

• Appellation: AOC Chablis 1er Cru

• Fermentation: Wine ferments with selected yeasts in stainless-steel tanks

• Encépagement: Chardonnay (100%)
• Average Annual Production: 3,000-5,000 bottles
• Average Alcohol by Volume: 12%

• Pressing: Pneumatic pressing
• Time on Lees: 12 months
• Malolactic Fermentation: Spontaneous, in tank in the spring

• Average Residual Sugar: < 5 g/l

• Élevage: 2 years in stainless-steel tanks

• Average Total Acidity:

• Press Wine: Blended after pressing
• Fining and Filtration: Bentonite fining, diatomaceous earth
filtration

In The Vineyard:
• Parcel Names, Slopes, and Locations: From vines planted in
the Montmains lieu-dit section of the Montmains 1er cru, just
northeast of the Forest lieu-dit

• Sulfur: Applied after fermentation, at rackings, and at bottling

• Soil Types and Compositions: Kimmeridgian limestone-clay
marls
• Vine Age, Training, and Density: Planted at 5,800 and 8,300
vines/ha and trained in Guyot. Vines are 18-35 years old.
• Average Yields: 50-60 hl/ha

In The Glass:
With a higher percentage of clay in its soil, this lieu-dit, northeast
of La Forest, produces a more full-bodied wine, strict and structured, marked by earthier notes to the nose and on the palate.

• Average Harvest Date and Type: Mechanical harvest in early
September
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J & S Dauvissat
Chablis Séchet 1er Cru

At a Glance:

In The Cellar:

• Appellation: AOC Chablis 1er Cru

• Fermentation: Wine ferments with selected yeasts in stainless-steel tanks

• Encépagement: Chardonnay (100%)
• Average Annual Production: 2,500-3,000 bottles
• Average Alcohol by Volume: 12%

• Pressing: Pneumatic pressing
• Time on Lees: 12 months
• Malolactic Fermentation: Spontaneous, in tank in the spring

• Average Residual Sugar: < 5 g/l

• Élevage: 2 years in stainless-steel tanks

• Average Total Acidity:

• Press Wine: Blended after pressing
• Fining and Filtration: Bentonite fining, diatomaceous earth
filtration

In The Vineyard:
• Parcel Names, Slopes, and Locations: From 1.25 ha of vines
in the center of the Séchet 1er cru

• Sulfur: Applied after fermentation, at rackings, and at bottling

• Soil Types and Compositions: Kimmeridgian limestone-clay
marls
• Vine Age, Training, and Density: Planted at 5,800 and 8,300
vines/ha and trained in Guyot. Vines are 30 years old.
• Average Yields: 50-60 hl/ha
• Average Harvest Date and Type: Mechanical harvest in early
September

In The Glass:
The superb site enables more reliable ripening of the grapes than
many competing 1er-cru sites. The Sechets produced by Sebastien Dauvissat is the most floral and fine of his 1er-cru wines, and
offers an intriguing contrast with the old vines offfering from Les
Vaillons.
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J & S Dauvissat
Chablis Vaillons – Vieilles Vignes 1er Cru

At a Glance:

In The Cellar:

• Appellation: AOC Chablis 1er Cru
• Encépagement: Chardonnay (100%)

• Fermentation: Wine ferments with selected yeasts in stainless-steel tanks, with some of the crop fermenting in neutral
barrels

• Average Annual Production: 2,500-3,000 bottles

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 12%

• Time on Lees: 12 months

• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in tank in the spring

• Average Total Acidity:

• Élevage: 2 years in stainless-steel tanks, with a small portion
of the crop in neutral barrels
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From .7 ha of vines in
the Sur Vaillons lieu-dit within the Vaillons 1er Cru

• Fining and Filtration: Bentonite fining, diatomaceous earth
filtration
• Sulfur: Applied after fermentation, at rackings, and at bottling

• Soil Types and Compositions: Kimmeridgian limestone-clay
marls
• Vine Age, Training, and Density: Planted at 5,800 and 8,300
vines/ha and trained in Guyot. Vines are 70 years old.
• Average Yields: 50-60 hl/ha
• Average Harvest Date and Type: Mechanical harvest in early
September

In The Glass:
From a plot of the domaine's oldest vines in the Vaillons 1er cru,
the quality and expansiveness of this wine, in our opinion, frequently elevates it to Grand Cru level; there is remarkable concentration and length and an impeccable expression of the grand
terroir of Chablis, with notes of citrus blossom, white truffle,
Key lime, all built on a foundation of oyster-shell salinity and
crushed chalk minerality.
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J & S Dauvissat
Chablis Les Preuses Grand Cru

At a Glance:

In The Cellar:

• Appellation: AOC Chablis Grand Cru

• Fermentation: Wine ferments with selected yeasts in neutral
barrels.

• Encépagement: Chardonnay (100%)
• Average Annual Production: 1,000-3,000 bottles
• Average Alcohol by Volume: 12%

• Pressing: Pneumatic pressing
• Time on Lees: 12 months
• Malolactic Fermentation: Spontaneous, in tank in the spring

• Average Residual Sugar: < 5 g/l

• Élevage: 1 year in neutral barrels followed by 1 year in stainless-steel tanks

• Average Total Acidity:

• Press Wine: Blended after pressing
• Fining and Filtration: Bentonite fining, diatomaceous earth
filtration

In The Vineyard:
• Parcel Names, Slopes, and Locations: From .75 ha of vines
in the Preuses grand cru, near the border with the Bougros
grand cru

• Sulfur: Applied after fermentation, at rackings, and at bottling

• Soil Types and Compositions: Kimmeridgian limestone-clay
marls
• Vine Age, Training, and Density: Planted at 5,800 and 8,300
vines/ha and trained in Guyot. Vines are 10 and 50 years old.
• Average Yields: 50-60 hl/ha
• Average Harvest Date and Type: Manual harvest in early
September

In The Glass:
This wine's exotic nose encapsulates what Grand Cru Chablis
achieves at its highest level, offering up notes of beeswax, honey, white mushrooms, lees, preserved yellow apple, white peach,
salt-preserved lemon, preserved pineapple, dried white flowers,
crushed white stone and oyster shells. The benchmark offering of
the domaine, Les Preuses is the most complex, most concentrated, and longest-lived of the Jean Dauvissat wines.
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