APPELLATION CHABLIS CONTROLEE
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Domaine Des Malandes Chablis Tour Du Roy Whate

This estate was named “Domaine des Malandes” in 1986.

Lyne Tremblay inherited this domain owned by her family for many generations.

She and Jean-Bernard Marchive are the winegrowers of the estate.

The Tremblay family originates from La Chapelle Vaupelteigne, one of the 20 parishes that form the whole A.O.C of
Chablis, in northern Burgundy.

The Domaine des Malandes is located at the entrance of the town of Chablis and is composed of three air-conditioned
storage-cellars, one underground cellar, and a manor.

Domaine des Malandes produces the four Appellation ranks of the Chablis vineyards, i.e. Chablis Grand Cru, Chablis
Premier Cru, Chablis, and Petit Chablis.

The whole vegetative cycle of the Chardonnay is very carefully checked and controlled since the state of maturity is crucial
to the quality, balance, expression, and future of each and every wine.

At Domaine des Malandes the notion of “terroir” is essential. Chablis is the unique wine growing soil in the world to be
kimmeridgian in origin, which gives the wine its mineral touch and vividness.

The Chablis wines produced by Domaine des Malandes reveal their floral or fruity expression.

Varietals:

100% Chardonnay

Wine Description:

It is harmonious and silky, with a palate-cleansing vigor.

The vine 1s 50 years old : concentrated, mineral, and pure, this Chablis is an excellent expression of his “terroir” very
rich in Kimmeridgien clay.

Vignification Process:
Classic Chablis method. Hand-picking, low-temperature fermentation, ageing in tanks. In the matter of wine-making,
Domaine des Malandes’ main objective consists in leaving a maximum of possibilities to the soil to express itself.

Food Pairing:
Light seafood, Shellfish, white meats




