DOMAINE DAMPT & FILS
Chablis Premier Cru Les Lys

VARIETALS 100% Chardonnay

VINTAGE 2022

REGION Chablis AOC, Burgundy, France
TECHNICAL DATA Alcohol 13%

APPEARANCE Straw yellow with green-gold shades.
NOSE Delicate and elegant, with floral and fruity

notes of wild flowers and white fruit crossed
by a slight minerality.

PALATE Refreshing acidity with an extraordinary
mineral structure. This wine expresses the
elegance of Chardonnay grapes grown on
50-year-old vines in this outstanding terroir.

VINIFICATION In stainless steel tanks to retain the taste
and freshness of the grape variety.

PAIRING It is the perfect match for high-level dishes
based on fish, such as seared langoustines,
or vegetables.

{ CHABLIS PREMIER CRU § READINESS FOR DRINKING Ready now, at its best after 5 to 15 years.

LES LYS

Appellation Chablie Premier Crn Coniidl
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