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2018 BOU RG OGNE BL A NC

ABOUT THE WINERY 
The history of Laroche dates to 1850, when Jean Victor Laroche purchased his first parcel 
of land in Chablis. Since then, Domaine Laroche has led movements to raise the quality of 
the appellation with the creation of a charter of excellence for the Grand Cru producers. 
The winery has also maintained a deep-rooted tradition of unique viticultural practices. The 
winemaking team designate one team member to each plot who is wholly responsible for the 
management of that vineyard from pruning and health of the soil to the quality and quantity 
of fruit yields. It is this philosophy that makes the expression of each Domaine Laroche wine 
individual and unparalleled in quality and style.

ABOUT THE WINE
Crisp, tantalizing acidity laced with elegant notes of apple, pear, melon rind and zesty lemon peel. 
The 2018 vintage in Burgundy was warm bringing concentrated fruit to the winery but still allowing 
for wines of great mineral intensity. Parcels were gently pressed for a light and sophisticated texture 
with peak freshness producing structured wines with minimal intervention.

TECHNICAL DETAILS
Varietal Composition: 100% Chardonnay | Vine Age: 25-30 years

Filtration: Minimum filtration to preserve the maximum natural character of the wine

Alcohol: 12.5%

KEY SELLING POINTS
• From the 2018 vintage, the majority of the fruit is coming from the Chablis area. The balance 

is completed with fruit from Uchizy and Viré-Clessé in Mâcon, both in the cooler part of the 
Mâconnais and have similar soils to Chablis

• With fruits from Chablis and the cooler part of Mâcon, this Bourgogne Blanc is openly 
showing its Chablis lineage with the iconic flint like minerality and freshness

• Wine is vinified in stainless steel tanks to retain the elegant notes of crisp fruit while showcasing 
the quintessential Chablis minerality


