
Brocard’s Vau de Vey is a masterclass in balancing ripe fruit with 
concentration, set against fine acidity and some lovely mineral 
notes on the finish. Not a shy, retiring premier cru but a wine with 
lots of personality and plenty of upside potential.

Chablis 1er Cru
Vau de Vey

Brand: Jean-Marc Brocard

Region: Burgundy, Chablis

Varietal: Chardonnay

Color: White

Alcohol: 13.0%

Size: 750ml

Country: France

Terroir: Kimmeridgian limestone, steep slopes

Age of vines: 30 years old

Farming: Organic

Temperature: 11-12oC

Food pairing: Pair with seafood, shellfish, or white meat, grilled or 
in a cream sauce.

TASTING NOTES: Gold-green color. Aromatically the wine has 
notes of crisp green apples and spicy lemon cake. On the palate, 
there is wet stone, salty seashell minerality, and an inherent 
spiciness, such as warm anise that lingers in the back palate. 
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The 2022 Chablis Vau de Vey 1er Cru has a nicely detailed bouquet of wet 
stone intermixed with subtle orchard fruit aromas. It takes a few swirls of the 
glass to find its groove. The palate is fresh and saline on the entry, with modest 
depth and hints of orange rind and sea salt towards the finish. This bides its 
time, unfurling with each swirl but retaining control on the finish.
- By Neal Martin on July 2023


