
Domaine Laroche
Overview

History
The name Domaine Laroche is virtually synonymous with Chablis. For more than 160 
years, the Laroche family has been dedicated to producing top quality wines from the 
Chablis region. The history of Laroche dates back to 1850, when Jean Victor Laroche 
purchased his first parcel of land in Chablis. In 1967, Michel Laroche, who represents the 
fifth generation, joined the family business at the age of 21. Convinced of the appellation’s 
potential for high-quality wines, Laroche embarked on a period of expansion, taking the 
holdings from six hectares (14.83 acres) in 1967 to nearly 100 hectares (247.11 acres) of 
prime Chablis vineyards today. 

Vineyards
Like all white Burgundy, only Chardonnay grapes are grown in Chablis. The region is at 
the northernmost section of Burgundy, separated from the Côte d’Or by the hills of the 
Morvan and closer in latitude to Champagne than to the rest of Burgundy. Chablis’ grand 
cru and premier cru Chardonnay vineyards are planted primarily on the region’s unique 
Kimmeridgian soil — a mixture of clay, chalk and fossilized oyster shells — renowned 
for producing crisp, minerally, precise and elegant wines that have become prized 
throughout the world. 

Domaine Laroche owns a total of nearly 100 hectares (247.11 acres) spread out across 
the entire region, including 6 hectares (14.83 acres) of grands crus, 29.66 hectares (73.29 
acres) of premiers crus, 63.02 hectares (155.72 acres) of Chablis, plus 2.25 hectares 
(5.56 acres) of Petit Chablis.

Michel Laroche passionately believes that the best wine can only be made using the 
finest grapes. His approach to viticulture is to create optimal conditions to achieve top-
quality fruit — purity and typicity being the heart of the Domaine Laroche philosophy. 
Grégory Viennois, technical director of all Laroche estates, along with his team, shares 
this view, working in tune with nature, encouraging low yields and natural ecology in 
order to produce fruit that is true to its vineyard origins. Domaine Laroche relies on one-
man plots, meaning that one person is wholly responsible for the care of a single vineyard 
parcel, from the pruning, soil conditioning and control of yields to the sorting of the 
harvest. Domaine Laroche is currently undergoing active conversion to organic viticulture. 

Winemaking
The gentlest-possible methods are used in the winery to protect the fruit’s natural 
characters and maintain the purest expressions of each vineyard plot. Fermentation 
is usually carried out in stainless-steel tanks, except for the premiers and grands crus, 
which are partly fermented in barrels in order to impart delicate oak flavor and additional 
oxygen. As part of Michel Laroche’s goal to retain purity and minerality in the finished 
wines, he was the first Burgundian producer, in 2001, to switch to screwcap closures, 
even for his grand cru wines. 
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Domaine Laroche
History

In 1850, Jean Victor Laroche, a vineyard laborer, bought his first parcels of vines in the 
village of Maligny, a short distance from the village of Chablis. Passed along from father 
to son, the Laroche vineyards continued to expand gradually and by the mid-1960s 
totaled 6 hectares (14.83 acres). 

In 1960, the Chablis appellation as a whole had just 600 hectares (1,482.66 acres) in 
production. The region had been in decline since the epidemics of phylloxera and powdery 
mildew in the late 19th century. The opening of the Paris-Lyon-Marseilles railway in 1856 
had severely reduced Chablis’ share of the Paris market by bringing inexpensive wines 
from the Midi to the capital. Growers had also been severely hit by the persistent problem 
of spring frost. In 1967, when Henri Laroche inherited 6 hectares (14.83 acres), he had 
witnessed three years in the 1950s and 1960s in which there was practically no production 
at all; his vines yielded very little, and it was impossible to make a living from vinegrowing 
alone. Farmers had turned to cereal crops and animal rearing to survive. 

Hope returned to the region in 1963 with the introduction of the first systems to protect 
vines against spring frost, and Henri Laroche managed to save a section of his Chablis 
vines using rudimentary techniques such as burning straw and old tires. Eventually, 
confidence returned to the region of Chablis and triggered a renaissance and expansion 
of the vineyards, which today cover more than 4,800 hectares (11,861 acres). 

Young Michel Laroche, at just 17 years of age, was convinced of the then-untapped 
potential in the Chablis vineyards, and made the decision to dedicate his future to 
winemaking. After finishing his studies in oenology in Dijon, he joined his father, Henri, in 
the family business. Over a period of 20 years, further purchases of vineyards and plots 
of land on the best possible parcels followed in quick succession. Today, the company 
owns nearly 100 hectares (247.11 acres) of vineyards in Chablis. Since the beginning 
of the 1970s, the estate of Domaine Laroche itself has not grown significantly in size, 
with the main efforts concentrated on continuing to improve quality through controlled 
yields, the installation of modern, high-performance equipment, and the work of a 
skilled and dedicated team both in the vineyards and in the winery. 

In 1985, Michel Laroche bought L’Obédiencerie, a former monastery in the village of 
Chablis in which monks had made the first wines in Chablis as early as the ninth century. 
In this historic Chablis monument, which itself represents a part of the history of this 
prestigious vineyard region, he installed a series of magnificent aging cellars and his 
offices. In spite of the constraints of the appellation, he is the first member of his family 
to make a living exclusively from winemaking, thanks to his innovations, dedication and 
creativity, along with a respect for traditional winemaking in Chablis. 

In 2000, Michel Laroche founded the Union des Grands Crus de Chablis for the purpose 
of promoting Chablis wines. He implemented quality controls still used by the members, 
with specific requirements regarding the management of the vineyards (density of 
plantings) and winemaking (at least 13 months of aging). Domaine Laroche is still an 
active member of the Union today, confirming its position as a leader in the appellation.
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Domaine Laroche
Vineyards

The vineyards of Domaine Laroche are spread out across the entire region of Chablis, 
located in the northernmost section of Burgundy, 150 kilometers (93 miles) south of 
Paris, between Champagne and the Côte d’Or. 

Chardonnay is a vigorous variety that therefore requires careful fruit-quantity control. 
The Domaine Laroche philosophy relies on one-man plots, meaning that one person 
is wholly responsible for the care of a single vineyard parcel, from the pruning, soil 
conditioning and control of yields to the sorting of the harvest. 

Springtime frost, less frequent now with climate change, remains a constant risk that 
conditions the viticulture. Thus, pruning takes place twice, in order to prevent early 
budburst that would expose the plants to an April or May frost, as well as to shape the 
vines and control yields. Domaine Laroche implements a systematic debudding in order 
to space the branches, ventilate the grapes and control yields. This work is completed by 
a green harvest if the quantity of grapes is excessive.

Leaf removal allows for maximum sun exposure, enabling better and more even ripening 
of the grapes. The soil is plowed in order to allow the roots to develop under optimal 
conditions. Crops are also planted for aeration of the soil, and controlled grass-seeding 
is used to regulate drainage and protect the soil wildlife. Vineyard irrigation is not 
permitted in Chablis. 

The area’s unique Kimmeridgian soil contains just the right amount of limestone 
to impart the mineral characteristics that have become so coveted in Chablis wines. 
This soil is also composed of the correct levels of gravel necessary for good drainage 
and a substratum of clay to preserve enough water for the health of the vines. Good 
orientation towards the sun, in a region that seldom suffers from excessive heat, also 
contributes to the excellent balance of these wines.

Vine diversity is preserved through Domaine Laroche’s massal selection. Massal selection 
is the visual selection and propagation of robust vines which are believed to have a diverse 
genetic base. Domaine Laroche benefits from exceptional plant diversity, as the viticultural 
team systematically selects and keeps the best vines to produce younger plants. 

The aromatic diversity coming from older vines explains the wide range of aromas 
displayed in Domaine Laroche wines. In order to achieve this complexity, grapes are 
tasted before harvesting to control the level of “aromatic ripeness” that appears after 
the physiological ripeness is measured in the laboratory. 

Domaine Laroche’s vineyards are currently undergoing conversion to organic agriculture. 
In Burgundy, only 6 percent of the producers employ this environmentally conscious 
approach.
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Domaine Laroche
Vineyards

Domaine Laroche owns a total of nearly 100 hectares (247.11 acres) in the Chablis 
appellation, including 6 hectares (14.83 acres) of grands crus, 29.66 hectares (73.29 
acres) of premiers crus, 63.02 hectares (155.72 acres) of Chablis, plus 2.25 hectares 
(5.56 acres) of Petit Chablis.  

Grands Crus
One of the largest owners of grand cru vineyards in Chablis, Domaine Laroche’s 
holdings consist of 6 hectares (14.83 acres) and three terroirs on different “climats,” 
or “specific vineyard sites,” dedicated to grands crus. The vineyards are: Les Blanchots, 
Les Bouguerots and Les Clos. La Réserve de l’Obédience, the domaine’s most acclaimed 
wine, is a special blend from separate plots of Les Blanchots, for which Domaine 
Laroche’s grand cru wines are best known.

Premiers Crus
29.66 hectares (73.29 acres) with 40 different terrains in the most famous premiers crus: 
Vaudevey, Vaillons, Beauroy, Montmains, Fourneau, Fourchaumes and Côte de Léchet.

Chablis
With 63.02 hectares (155.72 acres), Chablis represents two-thirds of Domaine Laroche’s total 
production. In most cases, these vineyards are planted on slopes with excellent exposure. 
Chablis Saint Martin, the flagship of Domaine Laroche, is a blend from the best vineyards.

Petit Chablis
With just 2.25 hectares (5.56 acres), an additional supply of Petit Chablis grapes is 
sourced from the best local growers, with whom Laroche has long-term contracts. The 
vineyards are located on flatlands on the hilltops situated on Portlandian soil, which 
is clay- and limestone-based and similar in structure to the grand cru and premier cru 
Kimmeridgian layers, although geologically younger.
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Domaine Laroche
Winemaking

In order to preserve the freshness of the flavors of the Chardonnay, harvest is carried 
out at optimum maturity with extra care to avoid excessive concentration. Grapes 
coming from premiers and grands crus vineyards are sorted by hand at the entrance 
of the winery. Low-pressure pneumatic wine presses are used in order to respect and 
maintain the quality of the grapes. The juice is usually cleared between 12 and 24 hours 
to separate the largest particles that may compromise the wine’s purity. 

Fine particles, however, are retained, as they can feed the wine during winemaking and 
add additional flavor complexity to the wines. Domaine Laroche’s technical director, 
Grégory Viennois, explains that minerality potential relies on dry extract more than 
acidity, so great attention is paid to fine lees during aging.

Fermentation is usually carried out in stainless-steel tanks at 15° to 18°C (59° to 64°F), 
except for the premiers and grands crus, which are partly fermented in 225-liter 
(60-gallon) barrels in order to impart delicate oak flavor and additional oxygen.

The Petit Chablis and Chablis are typically bottled in April, while the premiers and grands 
crus are given 11 to 14 months to reach their full maturation. 

Michel Laroche has never been afraid to challenge winemaking traditions. As part 
of his goal to retain purity and minerality in the finished wines, Laroche was the first 
Burgundian producer, in 2001, to switch to screwcap closures, even for his grand cru 
wines. 
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TASTING NOTES:

Laroche
Bourgogne Chardonnay

2010 Tête de Cuvée

GRAPE VARIETY: 100% Chardonnay

VINEYARD REGION:  Primarily from the Mâconnais region of Burgundy, with more 
than 15 long-term contracts with the best local growers and trusted winemakers. Laroche 
follows the grapes from vineyard to cuverie, ensuring the highest possible quality.

VITICULTURE: Various vitucultural practices, with oversight from the Laroche team 
throughout the year 

HARVEST DATES: September 15 to 30

YIELDS: 60 hectoliters per hectare (base yields)

PRESSING: Supervised in our winery, whole bunches in a pneumatic press, followed 
by 12 hours settling at 12° to 15°C (53° to 59°F) 

FERMENTATION: 15 days 16°C (60°F) in stainless-steel tanks

MALOLACTIC FERMENTATION: 95% malolactic fermentation

MATURATION: 2 months on fine lees in stainless-steel tanks; no barrel aging

FINING/FILTRATION/BOTTLING: Minimum filtration to preserve the maximum 
natural character of the wine, then bottling under low pressure on a bottling line 
designed to protect the wine’s quality 

TOTAL PRODUCTION: 5,000 cases (12/750ml)

ALCOHOL: 12.5%

AGING POTENTIAL: 3 years

TÊTE DE CUVÉE:
Selected top bottlings from the vintage: Laroche ensures 
that only top quality Chardonnay from trusted growers 
will carry the Laroche label.

2010 VINTAGE: 
2010 was a vintage of patience and emotion: a rather 
favorable, dry spring was followed by a mitigating 
summer. The key to our success was a generous and 
perfectly timed ripening period in September. Harvest 
took place successfully in the second half of the month. 
As a consequence, very healthy, well-balanced, richly 
flavored grapes were harvested, showing liveliness and 
remarkable wine aromas. This vintage bears the imprint 
of the Laroche style.  

Bright, clear yellow 

Elegantly fruity notes

Lively and balanced, showing characteristic 
flavors of white Burgundy



TASTING NOTES:

Laroche
2011 Petit Chablis

GRAPE VARIETY: 100% Chardonnay

VINEYARD REGION: Sourced from the best local growers, with whom we have long-
term contracts, these vineyards are located on flatlands on the top of hills in the region 
of Petit Chablis, a smaller appellation than Chablis itself. The soil is primarily Portlandian, 
a geological layer very similar to Kimmeridgean, although not as old nor as famous. 
Portlandian soil constitutes most of the outlying vineyards of Petit Chablis.
 
VINEYARD SIZE: 2.25 hectares (5.56 acres) owned; balance from purchased fruit 
from select growers in Petit Chablis

VINE AGE AND DENSITY: Average of 25 years; 6,700 vines per hectare (2,711 vines 
per hectare)

VITICULTURE: “Lutte raisonnée,” or “reasoned protection,” (using chemical intervention 
only when required): The vineyard is plowed to aerate the soil and encourage root 
growth and the organic life of the soil. Vines are pruned and trained by hand, with a 
strict pruning and debudding regimen. Leaf plucking to aerate the canopy and avoid the 
development of botrytis. Trellising to aerate and give the grapes favorable exposure. 

HARVEST DATES: September 15 to 30

YIELDS: 60 hectoliters per hectare

PRESSING: Supervised at the property of origin; whole bunches in a pneumatic 
press, then 12 hours settling at 12° to 15°C (53° to 59°F)

FERMENTATION: 2 weeks at 16°C (60°F) in stainless-steel tanks

MALOLACTIC FERMENTATION: 100%

MATURATION: 6 months aging on fine lees in stainless-steel tanks

FINING/FILTRATION/BOTTLING: Minimum filtration to preserve the maximum 
natural character of the wine, then bottling under low pressure on a bottling line 
designed to protect the wine’s quality  

TOTAL PRODUCTION: 30,000 cases (12/750ml)

ALCOHOL:12%

AGING POTENTIAL: 2 years

PETIT CHABLIS: 
This small appellation encompasses some 650 planted 
hectares (1,606 acres) of the Chablis region, situated on 
Portlandian soil, which is limestone-based and similar in 
structure to the grand cru and premier cru Kimmeridgean 
layers, although younger geologically.

2011 VINTAGE: 
After a dry and cold winter, spring was unusually warm. 
This weather encouraged plant growth and fruit setting 
in perfect salubrious conditions for the fruit and vines. 
Significant effort has been made in the vineyards all the 
year through, and our organic approach of viticulture 
seems to have had a positive impact on the quality of the 
grapes. Wines have complex aromas of citrus with chalky 
minerality. Grape ripeness was achieved without any 
excess of weight or overripe aromas. Finish on the palate 
is long and pungent, showing the minerality of the terroir.

Pale straw color with a green tinge

The nose offers lemon peel and white 
pepper aromas.

The palate shows intense fruit enhanced 
by lively freshness, with a finely-cut, citrusy 
finish. 
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TASTING NOTES:

Domaine Laroche
Chablis

2010 Saint Martin

GRAPE VARIETY: 100% Chardonnay

VINEYARD REGION: Cuvée Saint Martin is a blend of the best plots of Domaine 
Laroche in the Chablis appellation. All plots are located on Kimmeridgian soil with a west 
to northwest orientation. Thanks to the diverse nuances of these sources, they bring 
richness and complexity to the final cuvée.
 
VINEYARD SIZE: 63 hectares (155.68 acres)

VINE AGE AND DENSITY: Average of 22 years; 6,700 vines per hectare (2,711 vines 
per acre)

VITICULTURE: Converting toward organic viticulture: 2010 is the first year of organic 
cultivation for these vineyards. Domaine Laroche will require four consecutive years of 
organic cultivation (one more year than EU regulations prescribe) before their viticulture 
will be considered 100% organic. Traditional Chablis pruning system with strict pruning 
and debudding. Trellising to aerate the canopy and leaf plucking to avoid compact 
canopy and avoid development of botrytis. 

HARVEST DATES: September 15 to 30

YIELDS: 60 hectoliters per hectare

FERMENTATION: 14 days at 17°C (62°F) in stainless steel

MALOLACTIC FERMENTATION: 100%

MATURATION: 8 months on fine lees in stainless-steel tanks; no barrel aging

FINING/FILTRATION/BOTTLING: Minimum filtration to preserve the maximum 
natural character of the wine  

TOTAL PRODUCTION: 25,000 cases (12/750ml)

ALCOHOL: 12%

AGING POTENTIAL: 5 years 

SAINT MARTIN:
Saint Martin, the patron saint of Chablis, was a Roman 
cavalry officer who converted to Christianity, lived as a 
humble monk and was elected Bishop of Tours. After his 
death in 397, his body was brought back to the Abbey of 
Marmoutier in Tours, where his relics (his famous cloak, 
in particular) were kept. In 877, as the Normans were 
invading the Touraine, monks took his relics to Chablis 
to avoid destruction. Saint Martin’s relics were kept for a 
decade in the Obédiencerie, the prayer hall in the ninth-
century monastery in the town of Chablis. 

2010 VINTAGE: 
2010 was a vintage of patience and emotion: a rather 
favorable, dry spring was followed by a mitigating 
summer. The key to our success was a generous and 
conveniently timed ripening period in September. Harvest 
took place successfully in the second half of the month. 
We picked very healthy, well-balanced, richly flavored 
grapes, showing liveliness and remarkable wine aromas.

Pale gold color 

Intense with hints of ripe white fruit and 
spring blossoms 

Ripe fruit balanced by zesty acidity; lingering 
fruity finish  
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TASTING NOTES:

GRAPE VARIETY: 100% Chardonnay

VINEYARD REGION: Domaine Laroche is one of only three proprietors in Les 
Vaudevey, owning 9.96 hectares (24.6 acres) of the 35.66 hectare (88.12 acre) Vaudevey 
premier cru vineyard. Planted on the steep slope of this Kimmeridgian foothill with 
an eastern to southeastern to southern exposure, the wines enjoy morning to early 
afternoon sun. They are, therefore, protected from excessive heat and mature slowly, 
developing a delicate flavor profile.

VINEYARD SIZE: 9.96 hectares (24.6 acres)

VINE AGE AND DENSITY: Average of 25 years; 6,700 vines per hectare (2,711 vines 
per acre)

VITICULTURE: “Lutte raisonnée,” or “reasoned protection,” (using chemical 
intervention only when required): The vineyard is plowed to aerate the soil and 
encourage development of the root system, as well as the organic life in the soil. Vines 
are pruned and trained by hand, with a strict pruning and debudding regimen. Leaf 
plucking to aerate the canopy and avoid the development of botrytis. Trellising to aerate 
and give the grapes favorable exposure.

HARVEST DATES: September 15 to 30; manual harvest; hand sorted at the winery

YIELDS: 58 hectoliters per hectare

PRESSING: Whole bunches in a pneumatic press, then 12 hours settling at 12 to 15°C 
(53° to 59°F) in specially designed wide tanks that accelerate the natural settling process

FERMENTATION: 2 weeks at 17°C (62°F), 15% in French oak barrels, 85% in stainless 
steel

MALOLACTIC FERMENTATION: 100%

MATURATION: 9 months, 15% in French oak barrels, 85% in stainless steel

FINING/FILTRATION/BOTTLING: Minimum filtration to preserve the maximum 
natural character of the wine, then bottling under low pressure on a bottling line 
designed to protect quality

TOTAL PRODUCTION: 5,000 cases (6/750ml)

ALCOHOL: 12.5%

AGING POTENTIAL: 5 to 8 years

LES VAUDEVEY: 
The Vaudevey vineyard is planted on Kimmeridgian 
limestone with a very rocky topsoil providing good 
drainage and aeration. The soil contains a mixture of 
limestone and clay with a multitude of tiny fossilized 
oyster shells. This unique soil structure delineates the 
grand and premier cru areas of Chablis, imparting a finesse 
to the Chardonnay that is precise, elegant and exceptional.

2009 VINTAGE: 
2009 is a vintage to remember with a generous amount 
of sunny days throughout the vegetative cycle and 
ripening season which paved the way for an early harvest 
in September. The contrast of sunny days and cool nights 
resulted in ripe grapes with good freshness and an 
excellent aromatic synthesis. 2009 is a fruity, complex, 
balanced and harmonious vintage to be enjoyed now or 
cellared for a decade.  

Bright gold color

Elegant with citrusy aromas and mineral 
overtones 

Racy style with fine white fruit flavors 
balanced by zesty freshness; a touch of 
minerality on the persistent  finish 
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Domaine Laroche
Chablis Premier Cru
2009 Les Vaudevey



TASTING NOTES:

Domaine Laroche
Chablis Premier Cru

2009 Les Vaillons Vieilles Vignes

GRAPE VARIETY: 100% Chardonnay

VINEYARD REGION: Domaine Laroche owns 6.91 hectares (17.07 acres) in the 
Vaillons premier cru appellation. Les Vaillons is a well-favored site with a generous 
southeastern exposure and well-drained soil. Limestone marl and Kimmeridgian soil are 
deep, and the vines are deeply rooted in this stony environment. Formed during the 
Kimmeridgian geological period (Late Jurassic, 150 to 155 million years ago), the soil 
contains a mixture of limestone and clay with a multitude of tiny fossilized oyster shells. 
This unique soil structure gives a finesse to Chablis that is precise, elegant and exceptional.

VINEYARD SIZE: 6.91 hectares (17.07 acres)

VINE AGE AND DENSITY: Average of 33 years; 6,700 vines per hectare (2,711 vines 
per acre)

VITICULTURE: “Lutte raisonnée,” or “reasoned protection,” (using chemical 
intervention only when required): The vineyard is plowed to aerate the soil and encourage 
development of organic life in the soil. Vines are pruned and trained by hand, with a 
strict pruning and debudding regimen. Leaf plucking to aerate the canopy and avoid the 
development of botrytis. Trellising to aerate and give the grapes favorable exposure. 
   
HARVEST DATES: September 15 to 30; manual harvest; hand sorted at the winery

YIELDS: 58 hectoliters per hectare

PRESSING: Whole bunches in a pneumatic press, then 12 hours settling at 12 to 15°C 
(53° to 59°F) in specially designed wide tanks that accelerate the natural settling process

FERMENTATION: 21 days at 18°C (64°F), 15% in French oak barrels, 85% in stainless steel

MALOLACTIC FERMENTATION: 100%

MATURATION: 9 months aging, 15% in French oak barrels of which 25% are new, 85% 
in stainless steel 
 
FINING/FILTRATION/BOTTLING: Minimum filtration to preserve the maximum 
natural character of the wine, then bottling under low pressure on a bottling line 
designed to protect quality; 12 months bottle aging prior to release

TOTAL PRODUCTION: 4,166 cases (6/750ml)

ALCOHOL:  12.5%

AGING POTENTIAL: Peak drinking between 5 and 10 years 

LES VAILLONS VIEILLES VIGNES: 
These old Chardonnay vines extract minerals from the 
deep Kimmeridgian soil to enrich the grapes with the 
minerality typical of Chablis. During sunny vintages, the 
grapes attain perfect ripeness in this premier cru vineyard 
and produce wines with bright fruit flavors.

2009 VINTAGE: 
2009 is a vintage to remember with a generous amount 
of sunny days throughout the vegetative cycle and the 
ripening season which paved the way for an early harvest 
in September. The contrast of sunny days and cool nights 
resulted in ripe grapes with good freshness and an 
excellent aromatic synthesis. 2009 is a fruity, complex, 
balanced and harmonious vintage to be enjoyed now or 
cellared for a decade.  

Intense gold

Complex with hints of flint, ripe pear and 
summer blossoms; delicate and floral

Offers intense white fruit and a fine 
freshness, with a long finish. Sophisticated, 
intense with perfect balance.
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Domaine Laroche
Chablis Grand Cru

2009 Les Blanchots

GRAPE VARIETY: 100% Chardonnay

VINEYARD REGION: Domaine Laroche owns 4.56 hectares (11.27 acres) of the 
total 12.93 hectares (31.95 acres) of Les Blanchots grand cru in Chablis. This vineyard is 
located at the eastern end of the grand cru hill in the Chablis appellation. With an east, 
southeast and southern exposure on a Kimmeridgian hill with a steep slope, these old 
Blanchots vines ripen with a matchless minerality and aromatic richness due to the soil 
and the vineyard orientation, which protects the fruit from the late afternoon sun.

VINEYARD SIZE: 4.56 hectares (11.27 acres)

VINE AGE AND DENSITY: Average of 35 years; 6,700 vines per hectare (2,711 vines 
per acre)

VITICULTURE: “Lutte raisonnée,” or “reasoned protection,” (using chemical 
intervention only when required): The vineyard is plowed to aerate the soil and encourage 
development of organic life in the soil. Vines are pruned and trained by hand, with a 
strict pruning and debudding regimen. Leaf plucking to aerate the canopy and avoid the 
development of botrytis. Trellising to aerate and give the grapes favorable exposure. 
  
HARVEST DATES: September 15 to 30; manual harvest; hand sorted at the winery

YIELDS: 54 hectoliters per hectare

PRESSING: Whole bunches in a pneumatic press, then 12 hours settling at 12° to 
15°C (53° to 59°F) in specially designed wide tanks; these accelerate the natural settling 
process, hence reducing the need for sulphur dioxide.

FERMENTATION: 3 weeks at 20°C (68°F) on selected yeasts in stainless-steel vats

MALOLACTIC FERMENTATION: 100%

MATURATION: 12 to 15 months on fine lees; 25% in French oak barrel, of which 25% 
are new; 75% in stainless steel; bottle aged for 12 months prior to release

FINING/FILTRATION/BOTTLING: Minimal filtration to preserve the maximum 
natural character of the wine, then bottling under low pressure on a bottling line 
designed to protect quality

TOTAL PRODUCTION: 2,000 cases (6/750ml)

ALCOHOL: 13%

AGING POTENTIAL: 10 to 12 years; decanting suggested

LES BLANCHOTS: 
Blanchots has a unique soil composition, combining 
typical Chablis Kimmeridgian limestone with a layer of 
white clay. Blanchots takes its name from this white clay 
which retains moisture and protects the vines from hydric 
stress. The Chardonnay grapes are notably well balanced, 
producing wines of remarkable elegance.

2009 VINTAGE: 
2009 is a vintage to remember with a generous amount 
of sunny days throughout the vegetative cycle and 
ripening season which paved the way for an early harvest 
in September. The contrast of sunny days and cool nights 
resulted in ripe grapes with good freshness and an 
excellent aromatic synthesis. 2009 is a fruity, complex, 
balanced and harmonious vintage to be enjoyed now or 
cellared for a decade.  

TASTING NOTES:

Clear, bright limpid yellow

Delicate bouquet evokes white flowers, 
freshly cut grass with hints of vanilla

Splendidly harmonious and persistent in the 
mouth. Refined style with delicate balance 
of white fruit flavors and fine acidity. Good 
depth and long finish. 
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TASTING NOTES:

Domaine Laroche
Chablis Grand Cru

2009 Les Clos

GRAPE VARIETY: 100% Chardonnay

VINEYARD REGION: Domaine Laroche owns 1.12 hectares (2.77 acres) of the 26.33 
hectares (65.06 acres) of Les Clos grand cru vineyard. Les Clos is located straight in front 
of the village of Chablis with a southern exposure. This favorable sunny exposure allows 
the grapes to achieve excellent ripeness.  

VINEYARD SIZE: 1.12 hectares (2.77 acres)

VINE AGE AND DENSITY: Average of 35 years; 6,700 vines per hectare (2,711 vines 
per acre)

VITICULTURE: “Lutte raisonnée,” or “reasoned protection,” (using chemical 
intervention only when required): The vineyard is plowed to aerate the soil and encourage 
development of organic life in the soil. Vines are pruned and trained by hand, with a 
strict pruning and debudding regimen. Leaf plucking to aerate the canopy and avoid the 
development of botrytis. Trellising to aerate and give the grapes favorable exposure. 
  
HARVEST DATES: September 15 to 30; manual harvest; hand sorted at the winery

YIELDS: 54 hectoliters per hectare

PRESSING: Whole bunches in a pneumatic press, then 12 hours settling at 12 to 15°C  
(53° to 55°F) in specially designed wide tanks which accelerate the natural settling process

FERMENTATION: 3 weeks at 20°C (68°F) 
 
MALOLACTIC FERMENTATION: 100%

MATURATION: (3 separate lots) 25% of the wine is aged on fine lees in French oak; 
25% in new barrels, 75% in used barrels

FINING/FILTRATION/BOTTLING: Minimum filtration to preserve the maximum 
natural character of the wine, then bottling under low pressure on a bottling line 
designed to protect quality; aged in bottle for 12 months prior to release

TOTAL PRODUCTION: 500 cases (6/750ml)

ALCOHOL: 12.5%

AGING POTENTIAL: 10 to 12 years; decanting is suggested

LES CLOS: 
This vineyard was once completely surrounded by 
a stonewall, hence the name “Les Clos,” meaning 
“enclosure” or “walled vineyard” in Burgundy. We know 
from historical sources that monks from the influential 
Abbey of Saint Martin at Tours planted vines here in the 
ninth century. 

2009 VINTAGE: 
2009 is a vintage to remember with a generous amount 
of sunny days throughout the vegetative cycle and the 
ripening season which paved the way for an early harvest 
in September. The contrast of sunny days and cool nights 
resulted in ripe grapes with good freshness and an 
excellent aromatic synthesis. 2009 is a fruity, complex, 
balanced and harmonious vintage to be enjoyed now or 
cellared for a decade.  

Bright yellow/green color

Subtle notes of white blossom on the nose 

Good balance of ripe white fruit and lively 
acidity. Exceptionally long finish with vibrant 
minerality. Elegant and long-lasting. 
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TASTING NOTES:

Domaine Laroche
Chablis Grand Cru

2009 Réserve de l’Obédience

GRAPE VARIETY: 100% Chardonnay

VINEYARD REGION: Réserve de l’Obédience is produced from the finest selection of 
Les Blanchots grand cru vineyards. Laroche owns eight different Les Blanchots vineyard 
plots, each one distinctive, with different vine age, location on the slope, rootstock, 
origin of clones and soil depth — implying a variety of styles. Vintage conditions also 
vary greatly. A site with favorable sun exposure may be too warm in sunny vintages; a 
vineyard with less sun would give more balanced grapes. For these reasons, it would be 
folly to strive for the best wine from one single vineyard. The grapes of each vineyard site 
are vinified separately. After seven to eight months of aging, the wines are tasted and 
judged for their aroma, acidity and richness. After tasting as many as 70 lots, Réserve de 
l’Obédience is blended from the best wines.
  
VINEYARD SIZE: 4.56 hectares (11.27 acres)

VINE AGE AND DENSITY: Average of 35 years; 6,700 vines per hectare (2,711 vines per acre)

VITICULTURE: “Lutte raisonnée,” or “reasoned protection,” (using chemical 
intervention only when required): The vineyard is plowed to aerate the soil and encourage 
development of organic life in the soil. Vines are pruned and trained by hand, with a 
strict pruning and debudding regimen. Leaf plucking to aerate the canopy and avoid the 
development of botrytis. Trellising to aerate and give the grapes favorable exposure. 

HARVEST DATES:  September 15 to 30; manual harvest; hand sorted at the winery

YIELDS: 54 hectoliters per hectare

PRESSING: Whole bunches in a pneumatic press, then 12 hours settling at 12 to 15°C  
(53° to 59°F) in specially designed wide tanks that accelerate the natural settling process

FERMENTATION: 3 weeks at 20°C (68°F) in stainless-steel tanks
  
MALOLACTIC FERMENTATION: 100%

MATURATION: 30% of the wines are aged in French oak; 25% of the barrels are new 
with a moderate toast, which allows a bright and pure fruit expression

FINING/FILTRATION/BOTTLING: Minimal filtration; 12 months bottle age

TOTAL PRODUCTION: 200 cases (6/750ml)

ALCOHOL: 12.5%

AGING POTENTIAL: 10 to 12 years; decanting is suggested

RÉSERVE DE L’OBÉDIENCE:
The ninth-century monastery, L’Obédiencerie is where 
monks made the first Chablis, in the town of Chablis itself. 
The main offices and cellars of Domaine Laroche are 
located in this ancient stone monastery which is known 
as the birthplace of Chablis. La Réserve de l’Obédience is 
blended from the best wines of Les Blanchots grand cru, 
selected for their balance and harmony. Seventy different 
components kept in tanks, casks or large old wooden vats 
may be considered for the final blend. 

2009 VINTAGE: 
2009 is a vintage to remember with a generous amount 
of sunny days throughout the vegetative cycle and the 
ripening season, which paved the way for an early harvest 
in September. The contrast of sunny days and cool nights 
resulted in ripe grapes with good freshness and an 
excellent aromatic synthesis. 2009 is a fruity, complex, 
balanced and harmonious vintage to be enjoyed now or 
cellared for a decade.  

Light, clear, radiant

Rich, complex, buttery

Intense fruit with mineral overtones and 
fresh acidity in balance. Delicate texture 
and a long finish.
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Domaine Laroche
Critical Acclaim

2009 Chablis Premier Cru Les Vaillons Vieilles Vignes

92 points: The Tasting Panel
“Pure, bright and juicy with lovely ripe fruit, bright acidity and elegance; lush and ripe with depth and balance; long and complete.” Anthony Dias 
Blue, August 2012

90 points: Wine Enthusiast
“A finely textured wine, with its acidity and apple fruits laced with wood and spice. It is rich, full in the mouth, a wine that has great pure flavors, 
very clear right to the end.” Roger Voss, December 31, 2011

2009 Chablis Grand Cru Réserve de l’Obédience

95 points: Wine Enthusiast
“Very mineral in character, this young wine is all green fruit. The citrus and grapefruit are intense, and full of ripe acidity. Hints of wood come from 
behind the fruit to give a wine that is structured and finely textured.” Roger Voss, December 31, 2011

2009 Chablis Grand Cru Les Clos

94 points: wine enthusiast
“Intensely perfumed, this supremely ripe wine has kept all the dense structure of the Les Clos vineyard. Here is an impressive mix of tight structure, 
ripe pear and citrus, layered with toast and great juicy acidity.” Roger Voss, December 31, 2011

4 stars: Decanter
“Les Clos is always the most structured and powerful of the grands crus, but this is also elegant, with refreshing fruit and acidity, while retaining a 
firm structured backbone.” Rosemary George MW, January 26, 2011

2009 Chablis Grand Cru Les Blanchots

93 points: Wine Enthusiast
“Hugely rich wine, retaining its tense textured character while reveling in white fruit ripeness. Concentrated, with the wood acidity and spice 
mingling with the fruit acidity, this is a wine for long-term aging, powerful yet always very crisp.” Roger Voss, December 31, 2011

2009 Chablis Premier Cru Les Vaudevey

92 points: Wine Enthusiast
“A young wine, its fruit only just settling with the fine acidity and intense texture. The potential is all there, from the wood-aged character to the 
freshest acidity to the rich peach and green plum flavors.” Roger Voss, December 31, 2011
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