
VINEYARD BRANDS         			    	              www.vineyardbrands.com

One of Chablis' most prestigious proprietors, Vincent 
Dauvissat farms nearly thiry acres of meticulously kept 
vineyards. These vines (4.5 acres of Vaillons, 2 of Sechets, 
and 9.4 of Forets among the Premiers Crus, 2.5 of Preuses 
and 4.5 of Clos among the Grands Crus) are splendidly 
sited on hillsides underlain by Jurassic limestone. Yields 
are limited to about 50 hectoliters per hectare, modest 
by the standards of the region.
     Vinification at the domaine is painstaking and traditional 
at a time when many growers in Chablis have adopted 
methods that permit increased yields and produce simple 
wines that reach maturity quickly. Vincent Dauvissat, 
on the other hand, gives all his wines at least a year in 
Nevers oak, a portion of which is new each vintage. 
This practice, imposed on first-quality grapes slowly 
and carefully fermented, results in wines that are deep, 
complex and long-lived. They are clearly characteristic of 
their respective cru, exhibiting the steely bite so typical 
of Chablis, but with an intensity of flavor and a structural 
soundness increasingly rare in the region's wines.
     A loyal following among France's most esteemed 
restaurateurs sharply limits the availability of Dauvissat 
wines for export. Nonetheless, it is no surprise that they 
have attracted the praise and attention.

“This famous domaine has been estate-bottling longer 
than most, since the time of grandfather Robert Dauvissat 
in 1931. The Dauvissat style is for long-lasting, complex, 
minerally wines, of very high quality.”   
                  Clive Coates, The Wines and Domaines of Burgundy

“This talented winemaker makes it look almost too easy, 
routinely turning out intensely flavored, incisive wines 
that manage to be both accurate to their terroir and long 
on personality. While the wines can be austere in their 
youth, they have a track record of aging superbly.”
                               Stephen Tanzer, International Wine Cellar
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tactile. Wonderfully solid, penetrating wine with outstanding density 
and a very slowly mounting flavor of pure crushed rock. Still quite 
clenched, but I wouldn’t call it inexpressive. This was the longest 
wine I tasted during my days in Chablis, with the palate-staining 
finish lasting well over two minutes.                                          96-99

2006 Petit Chablis 
(14% alcohol) Pale yellow. Exotic apricot, mirabelle and 
honey on the nose but still fresh; needless to say, this came 
as a shock tasted directly after the 2007 Clos. Sweet fruit 
salad flavors are nicely framed by ripe acidity. A big, rich 
wine with more obvious alcohol and less cut than the young 
2007.                        88

2006 Chablis
Pale, bright yellow. Very ripe aromas of peach, apricot, wet 
stone and honey. Round, ripe, sweet and approachable, with 
a pliant texture that should give considerable early pleasure. 
Finishes with excellent length.                                     90

2006 Chablis Sechet Premier Cru
Bright, deep yellow. Very ripe aromas of mirabelle, pineapple and 
wet stone. Fat, lush and spicy, with an almost exotic orange oil flavor 
and a strong impression of sucrosite; this seems much less chalky 
and austere than it did from barrel. Wonderfully lush, concentrated 
wine with the sheer material to buffer its alcohol. Finishes with 
near-grand cru length.                        92

2006 Chablis Vaillons Premier Cru
Pale yellow. Utterly seductive aromas and flavors of white peach, 
mandarin orange zest, ginger and sexy spices, plus a whiff of mocha; 
calls to mind an off-dry Alsace riesling with a touch of gewurztraminer. 
Silky on entry, then surprisingly tight and reserved in the middle 
palate despite its seamless texture. Quite classic on the long finish, 
which is all about citrus zest and crushed stone.            92(+?)

2006 Chablis La Forest Premier Cru
Pale yellow. Very closed nose hints at spice. Wonderfully dense and 
energetic, with superb lift and penetration to the flavors of orange 
zest and powdered stone. Perhaps most impressive on the backward, 
classically dry, very long finish, which throws off notes of white peach, 
lemon, flowers and minerals.                      93(+?)

2006 Chablis Preuses Grand Cru
Bright, pale yellow. Reticent but very pure nose features slightly 
metallic aromas of exotic flowers, mirabelle, spices, vanilla 
and minerals. Wonderfully silky, thick and deep but extremely 
unevolved today and not yet showing its personality. But this 
compellingly tactile, powerful and rich wine stains the palate 
with unflagging citrus, floral and wet stone flavors. An infant 
today.                                                     95(+?)

2006 Chablis Les Clos Grand Cru
Pale, bright yellow. Initially more expressive on the nose 
than the Preuses, offering orange zest, spices and crushed 
stone, but quickly went into a shell. Wonderfully sweet, 
sappy and dense, if less obviously round than the Preuses. 
The high-pitched flavors of lemon, spice, aromatic herbs, 
violet and minerals are far easier to taste today than those 
of the Preuses. Finishes classically dry and juicy, with great 
lift to its crushed stone flavor.                       95+”

“‘Unexpected’ was Dauvissat’s one-word description for his 2007s. 
‘Just a few weeks before the harvest we could not have hoped for 
this level of quality.’ Dauvissat picked between September 11 and 
21, bringing in fruit with potential alcohol between 12% and 12.5% 
and chaptalizing some wines about a half-degree. ‘We benefited 
from a lot of concentration in the last days before the harvest but 
did not lose acidity.’ The malos finished a bit later than usual, in 
February, and the wines were racked and assembled in March. 
Dauvissat’s two grand crus were among the stars of the vintage.

2007 Petit Chablis
Good full yellow with gold highlights. Musky aromas of ripe 
peach, honey and flowers. Sweet, fat and dense, with firm 
acidity leavening the very ripe peach flavor. Sappy and 
chalky but not at all severe. This really stains the palate. An 
extraordinary Petit Chablis, from fruit picked at the end of 
the harvest with potential alcohol near 13%.          88-90

2007 Chablis
Bright yellow. Reserved nose suggests lemon, flint and smoke. Dense, 
pure and bright, with terrific energy to the lemon, crushed stone 
and mineral flavors. Complicated by an intriguing musky spiciness. 
Finishes with terrific minerally length and grip.                 90-92

2007 Chablis Sechet Premier Cru
Bright yellow. Aromas of smoke, crushed stone, orange and dried 
apricot. At once purer and sweeter than the village example, 
with perfectly integrated acidity and firm minerality giving it a 
distinctly tighter impression. Finishes with noteworthy nervosite 
Wonderfully juicy wine, impressively ripe for 2007 but with the 
compelling juicy quality of the vintage.                      90-93

2007 Chablis Vaillons Premier Cru
Good full yellow. Very ripe, slightly high-toned aromas of mirabelle, 
fresh apricot and honey; smells like a touch of noble rot. Big, opulent and 
honeyed, conveying less finesse and a slightly more aggressive character 
today than the village wine. The wine’s sheer ripeness is leavened by 
firm acidity and a finishing element of citrus zest. Not a classic style but 
wonderfully silky and ripe.                                                      89-92

2007 Chablis La Forest Premier Cru
Pale, bright yellow. Knockout nose combines lemon peel, stone fruits, 
white flowers, fresh herbs, licorice and menthol. Pure silk on entry, 
then bracing and intense in the middle palate, with terrific verve and 
cut to its citrus and floral flavors. This is almost painful in its sappiness. 
Finishes with explosive perfume and very firm structure for aging. 
Premier cru Chablis doesn’t get much better than this.                          92-95

2007 Chablis Preuses Grand Cru
Pale, bright yellow. A great expression of soil on the nose: mirabelle, 
violet, brown spices, medicinal herbs and hints of exotic fruit; 
showing less floral character than usual at this stage. Wonderfully 
silky, seamless and rich yet almost magically light on its feet for 
its serious volume. I find this extremely unevolved and in need 
of much more elevage The strong back end is dusty, sappy and 
downright invigorating.                                                            94-97

2007 Chablis Les Clos Grand Cru
Bright, pale yellow. Deep, brooding aromas of crushed stone, ginger, 
acacia flower and vanilla. Even more intense and powerful than 
the Preuses but less glyceral and voluminous; if anything, this is 
even slower to evolve. The impression of energy here is downright 


