
William Fèvre 
Chablis Les Clos Domaine Grand Cru 2015
Pale, green-tinged yellow. Captivating but youthfully reticent 
scents and flavors of citrus peel, white pepper, fresh herbs, crushed 
stone and white flowers, plus a whiff of rhubarb. Quite broad and 
full but not at all heavy in the mouth. This wine doesn't have the 
acid edge of the Bougros Côte Bouguerots but is wonderfully silky 
and horizontal, coating every square millimeter of the palate--and 
it's hardly short of energy! Most impressive today on the superb 
dusty, mounting finish. This potentially outstanding wine still 
needs time to gain in complexity but it should evolve positively in 
bottle for many years. Production here was cut by the pre-harvest 
hailstorm, but if this fruit was picked earlier than originally 
forecasted, it does not seem to have suffered for it.

William Fèvre 
Chablis Bougros Côte Bouguerots Domaine Grand Cru 2015
Pale, green-tinged yellow. Subtle, discreet nose offers hints of citrus 
fruits, spices, white pepper and minerals. Then almost shockingly 
massive and powerful in the mouth, boasting bulletproof citrus 
and white peach flavors energized by harmonious acidity (but 
barely four grams per liter, according to Didier Séguier).

William Fèvre 
Chablis Les Preuses Domaine Grand Cru 2015
Pale, bright yellow. More feminine on the nose than the Valmur, 
offering aromas of citrus fruits, pear and white flowers plus a 
soupçon of oak spice. Very silky, seamless and refined but also 
shows terrific intensity and floral lift. Harmonious acidity leavens 
the density of this wine, giving it an almost weightless impression 
in the mouth. Perfectly integrated and balanced from the start. The 
impressively long, rising finish features piquant notes of citrus peel, 
minerals and flowers.

William Fèvre 
Chablis Valmur Domaine Grand Cru 2015
Very pale yellow-green. Pungent scents of lime, flint and white 
pepper, plus hints of spicy oak, baked bread and butter that 
suggest a rounder style of wine than the Vaudésir. Indeed, this 
Valmur is large-scaled, broad, silky and full, with just enough 
acidity to maintain its shape.
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William Fèvre 
Chablis Vaudésir Domaine Grand Cru 2015
Pale, bright yellow. Quite closed on the nose, hinting at pineapple, 
menthol and wet stone. Dense and smooth on the palate but 
extremely unforthcoming today, displaying dry, slightly reduced 
flavors of lemon drop and crushed stone. This sharply chiseled, 
mineral-driven wine boasts terrific structure for a graceful evolu-
tion in the bottle. Owing to its austerity, salinity and inner-mouth 
tension, it's more about Vaudésir than it is about the 2015 vintage.

William Fèvre 
Chablis Montée de Tonnerre Premier Cru Domaine 2015 
Pale, green-tinged yellow. Strongly mineral-driven aromas of lime, 
lemon cake icing and crushed stone. Very tightly wound, in fact 
almost austere for the year, offering classic citrus, menthol and 
mineral flavors that are pure and sharply delineated but not yet 
expansive. Harmonious acidity and a note of pineapple give this 
very promising wine a bracing, focused finish.

William Fèvre 
Chablis Vaulorent Domaine Premier Cru 2015
Very pale, bright, green-tinged yellow. Subtle aromas of lemon, 
white pepper, spices and herbs. Sweet, round and rich, delivering 
the creaminess of the vintage energized by sound lemony acidity 
and underlying wet-stone minerality. Finishes with a bit more 
energy and saline grip than the Montmains.

William Fèvre 
Chablis Vaillons Domaine Premier Cru 2015
Pale, bright yellow. Very ripe but slightly muted aromas of citrus 
fruits, white pepper, honey and oatmeal. Quite concentrated but 
comes across as a bit youthfully aggressive and dry following 
the set of 2016s here, offering flavors of grapefruit, lemon drop 
and minerals. Offers noteworthy inner-mouth tension and 
dusty minerality.
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