Wine Advocate lauds Corrine & Jean-Pierre Grossot's 2006 Chablis wines,
praising their “...very distinctive, fruit-forward, and easily-appreciated style.”

Robert Parker's Wine Advocate, 10-30-08 Issue, pages 58-59

CORINNE &

JEAN-PIERRE GROSSOT, FLEYS (CHABLIS)

2006 CHABLIS ($28.00) WHITE 87
2006 _CHABLIS LA PART DES ANGES __(528.00) WHITE (87-88)
2006 CHABLIS COTE DE TROESMES {unknown) WHITE 838
TOUE  SHARDLIS TOURHEAUR 140,005 WHITE LB
2006 CHABLIS FOURCHAUME [$45.00) WHITE 50
2006 CHABLIS VAUCOUPIN (§43.00) WHITE {81-83)
2006 CHABLIS MONT DE MILIEU ($45.00) WHITE (90-81)
Jaan-Pieme Grossol (whosa 2005 collecion — from a iy reflss Jound s way inbo Amancan markets s full of juicy pEar,

than 2008 — was similardy salsfyng) a frut-  lemon, yel relabvely sofl in palabe feel, possesses a sanse of stufing:
lerwenfel, @ wﬁ.ﬂmumhmum and firishes very frult-dominated, with hints of resinous herbs and citrus
sorts of 1anks bamsls. He does several of generc Chablis, pip bittemess. | would enjoy & by tha end of 2008, Tha 2006 Chablis La
each assembled from separatelyviniied parcets. Like mos! such wines. it Part des Anges (which | have tasted cnly from tank jus! before boltling)
is harvestad by machine, whersas the premesr cru here are largely  onginales from young vines in two was! extensions of Fomeasaw
harvested by hand, ng on vintage conditions, and of couse onthe  opposite the lown of Fleys, locations Grossol thinks promote mon
ferrain, The July, 2007 bolting of Grossol's basic 2008 Chablis which  pronounced minerality. Lemon candy and lily-of-the-valey aromas mad o

oitruis-clominated impression, but weh sublly salme and  plan o enjoy thes over the next 3-5 years. The 2006 Chablis Vaucopin
mal notes. An this: sacnfices in genercaily vis & v Grossols’  (taated from tank) represants the Grosaots’ only wine from ganuinedy old



