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William Fèvre – Chablis Les Clos Domaine Grand Cru 2014
Very pale lemon-green. Pure, discreet, thoroughly ripe aromas of lime confit, white 
flowers, wild herbs and crushed stone. Broad and ripe on the attack, but with a 
magically weightless impression and outstanding inner-mouth energy to the 
flavors of lime and orange zest, grapefruit, white flowers and minerals. Utterly 
seamless, densely packed Clos with great rising, palate-saturating length. William 
Fèvre owns eight parcels representing a total of four hectares of vines in this great 
site, mostly at the top of the cru.

William Fèvre – Chablis Bougros Côte Bouguerots Domaine Grand Cru  2014
Very pale yellow. Very ripe but vibrant nose combines lime, spices, white pepper, 
crushed rock and liquid minerals. Delivers a saline, sappy combination of rich 
peachy fruit and floral/mineral lift, with a remarkably weightless quality. The 
chewy, saline, bone-dry finish reinforced by minerality conveys a powerful impres-
sion of dry extract and Kimmeridgian soil. Really inexorable on the back end. 

William Fèvre – Chablis Les Preuses Domaine Grand Cru 2014
Bright pale yellow. Elegant, refined aromas of yellow peach, lime leaf and white 
flowers. Densely packed and urgent, conveying outstanding intensity but no undue 
weight to its flavors of stone fruits, flowers and yeasty, iodiney oyster shell. Subtle 
treble notes of lime and mint lift the nose and palate. Wonderfully complex, silky, 
classy wine with a very long, seamless, subtly mounting finish.  

William Fèvre – Chablis Valmur Domaine Grand Cru 2014
Bright lemon-green. Highly complex nose melds white peach, lemon, flint and 
white pepper, along with an ineffable touch of brown spices. Very silky and rich 
but with lovely ripe framing acidity. Conveys a strong impression of saline dry 
extract along with an incredibly fine-grained texture. A wonderfully suave, seam-
less, weightless Valmur with superb mounting persistence.

William Fèvre – Chablis Vaulorent Domaine 1er Cru 2014
Very pale lemon-green. An essence of Kimmeridgian Chablis on the nose, offering 
pungent scents of lime zest, powdered stone and white pepper with a strong 
impression of mineral energy. Boasts terrific intensity and clarity to its brisk flavors 
of lime, white peach, mint and minerals. Densely packed and firmly structured but 
not quite hard. This is extremely backward but the marne soil gives it a modicum 
of silkiness. This broad, full, rather powerful premier cru finishes saline and classi-
cally dry, with outstanding slowly mounting length and finesse. A great premier 
cru in the making owing to its near-perfect combination of richness and acidity.
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William Fèvre – Chablis Bougros Domaine Grand Cru 2014
Very pale lemon-yellow. Vibrant aromas of white peach, grapefruit, lemon and 
crushed stone. Bigger and sweeter than the Vaulorent, showing grand cru weight 
but not quite the same energy or cut as the premier cru. This very backward, saline 
wine communicates an impression of strong dry extract and citrus thrust. 

William Fèvre – Chablis Montée de Tonnerre Domaine 1er Cru 2014
Pale green color. Crushed-stone minerality dominates lemon and lime leaf on the 
nose. Very dry, lemony, saline wine with terrific energy. The penetrating lemon, 
ginger and crushed stone flavors carry through on a long, bracing yet subtle 
aftertaste, with a note of underripe pineapple emerging late. 

William Fèvre – Chablis Vaillons Domaine 1er Cru 2014
Pale, green-tinged yellow. Smells riper than the Montmains but also displays 
pungently fresh iodiney minerality. Densely packed and sweet, with youthful 
grapefruit and pineapple flavors dominated on the back end by the strong 
iodiney minerality. Very firm but not austere, this superb premier cru saturates 
the mouth without leaving any impression of excess weight. Built to age.

William Fèvre – Chablis Montmains Domaine 1er Cru 2014
Pale lemon-green. Smells much more austere than the 2015. Suave and silky but 
very backward on the palate, conveying terrific limey lift to the highly concentrated 
flavors of dusty stone, menthol and metallic minerality. 

William Fèvre – Chablis Domaine 2014
Oyster-shell reduction and a note of lime on the classic Chablis nose. Dense, juicy 
and firm, boasting excellent definition to its flavors of oyster shell, lime and white 
flowers. Penetrating but not aggressive in spite of its firm acidity, finishing with 
excellent subtle length and grip. This terrific village wine is an exceptional value.
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