The Moulin de Vaudon is an 18th century water mill
which sits astride the River Serein which meanders
through the Chablis vineyards and indeed the town
itself. The mill is the headquarters of Maison Joseph
Drouhin’s Chablis Domaine and lies in the heart of
the Company’s 38 ha of vineyards.

For more than 40 years Joseph Drouhin has been a
pioneer in this great wine region. From the 2008
vintage all the Drouhin Chablis has been completely
re-packaged to reflect the Drouhin family’s
attachment to this historic terroir.

The family holding in Chablis has been added to over
the years and now includes parcels of 4 Grand Crus
(Vaudésir, Les Clos, Les Preuses and Bougros) and 7
Premier Crus. All Drouhin’s Chablis vineyards are
entirely bio-dynamic.
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Chablis 2009

Varietal: 100% Chardonnay
Alcohol: 12.5%

Oak-ageing: Unoaked

Closure: Natural Cork

TASTING NOTE: An approachable dry but fruity
wine from an excellent vintage. Pale gold with
greenish hues in colour. Fresh notes of lemon
and grapefruit on the nose, with subtle spice.
Mineral tones show through on the palate to
underpin the fruit. Pleasant, long finish.

Chablis "Réserve de
Vaudon'" 2009

Varietal: 100% Chardonnay
Alcohol: 12.5%

Oak-ageing: Unoaked

Closure: Natural Cork

TASTING NOTE: A brilliant straw gold shot
through with green tints. A typical Chablis on the
nose with citric notes mingling with fern and
even saltiness. Vigorous and lively on the palate
but rounded and balanced. A wine with finesse.

Chablis ler Cru
“Vaillons” 2008

Varietal: 100% Chardonnay
Alcohol: 12.5%
Oak-ageing: Unoaked

Closure: Natural Cork

TASTING NOTE: A dry and brisk wine, typical
of Chablis. Brilliant yellow-green colour with
green reflections. On the nose mineral and
complex aromas are reminiscent of lemon and
white flower, together with vegetal hints such as
asparagus or artichoke and marine notes. On the
palate, the first impression is clear-cut and sharp.
Long on the aftertaste, with fruity as well as
mineral flavours; becomes slightly honey-scented
when the wine is more evolved.
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Chablis Grand Cru
“Vaudésir” 2008

Varietal: 100% Chatrdonnay
Alcohol: 13%

Oak-ageing: 12 months in barrels
Closure: Natural Cork

TASTING NOTE: An exquisite wine often drunk
on its own as an aperitif. Pure and limpid colour,
with a faint greenish hint. On the nose, fresh
aromas of flower and fruit (lemony flavours) and,
at times, spicy notes of coriander. On the palate:
harmonious aromas bringing character and
elegance. The magnitude of its Grand Cru
origin and the light salty notes from the
Kimmeridgian soil are in evidence. Remarkably
long and complex persistence in the aftertaste.





