
WINEMAKER'S NOTES:

Mealy, flinty nose that shows markedly more tension than this same maker's Chablis tasted

recently. It's tighter and less broad in fruit character, even as winemaking is a more

obvious influence. Very attractive, actually -- complex and elegant, with fruit sitting

squarely in the grapefruit zone. Highly sniffable.

The palate shows good focus and general zinginess. There's also a reasonable degree of

mealy, lees-type influence in the flavour profile that provides a nice counterpoint to tight,

bright fruit character. On entry, very refreshing and bright, with ultra-fine acid firming the

wine's line. The flavour profile is extremely well integrated and this allows one to focus

more on refinements like shape, flow and complexity. Reasonable intensity, though not

mouth-shattering either. A lovely mineral lift through the after palate seems to linger for an

unreasonably long time, generating both satisfaction and the desire for another glass. Very

dry, very fine finish.

Seguinot-Bordet Chablis 1er Cru Vaillons
S E G U I N O T - B O R D E T

Burgundy, France  

VINTAGE: 2006

COMPOSITION: Chardonnay (100)

COOPERAGE: Stainless Steel

ALCOHOL: 12.50%

TYPE: White
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