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Founded in 1984 in Puligny-Montrachet, in the Céte de Beaune, Chartron & Trébuchet quickly built a
reputation for excellence. Nowadays, it is the Helfrich family who proudly continues the winery’s
fegacy. Initially known for its great Whites, the winery soon expanded its range to Reds, now
representing all 5 regions of Bourgogne. This marks the beginning of a new era in which savoir faire
and precision remain at the forefront."We are trying to develop a modern take on our work as
winegrowers and winemakers, whilst respecting the heritage represented by Chartron & Trébuchet, a
great name in Bourgogne. In the cellar, we work with beautiful grapes from plots that we know
extremely well. Patience is key when vinifying our wines as we work to find the perfect balance,
between ripeness and elegance - a question of precision. Our aim is not to revolutionise Bourgogne,
but to portray the region it all its glory, says Serge De Bucy, Chartron & Trébuchet’s Oenologist”
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! AOP: Chablis Premier Cru

“Beauroy”

@ Light in colour Perfect with hot oysters or
becoming more golden I fish in sauce, but also with
with age 8@“ white meats in sauce (veal,

poultry). Sushi pairs
perfectly with its
Lively aromas and with gl’m & c:]hty. Goa; Eh ee.;g,
4 floral and mineral hecheeiodily Lolie
hotes.

10-12°C
Minerality prevails in

the mouth, with lots of
@ freshness. Very dry
with perfect finesse,
this Chablis Premier Z

Cruis structured with a
long finish.

Drink within 5 years

Cépages Chardonnay

Situation Géographique Located in northern Burgundy near Auxerre, the
Chablis vineyards are alongside a small river aptly
named: the Serein (“Serene"). The Climat "Beauroy" is
located northwest of the village of Chablis, near the
village of Poinchy.

The Chablis region is a limestone plateau cut by

Sol s 2 :
ER 8] valleys. The Premier Crus lie on a stratum dating from
CHAB}E{§R1Y CR the Kimmeridgian (155 millions years BC) with
AREELLATION BloRIGINE PROTECES alternating marl and limestone and tiny deposits of
GRAND ViN DE BOURGOGNE % oysters in the rock, reminiscent of the warm and

shallow sea which then covered Burgundy.

o ) Traditional vinification. The grapes are pressed on arrival at the
Vinification winery using pneumatic presses. A part of the wine is vinified in
stainless steel tanks thermo-regulated at 16°C, the other part
directly in oak barrels . The wines are aged on fine lees for 10
months with régular stirring. They are then assembled.
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