Episode 47 Chablis – Burgundy’s Mineral Expression
Hi! I'm Marc, and this is WINE IN SMALL SIPS.
If the word “Chardonnay” makes you think of buttered popcorn or oaky vanilla bombs, then Chablis is your wake-up call. 
This isn’t California. This is northern Burgundy, where Chardonnay tastes like it grew up on a diet of limestone, oyster shells, and ice water.
In this episode, we’ll cover:
· Why Chablis is nothing like the Chardonnay, you think you know.
· What makes its wines so lean, clean, and crisp.
· How to read the labels so you don’t overpay—or be disappointed.
Let’s break down Burgundy’s coolest white wine.

What Makes Chablis Different?
Chablis is technically part of Burgundy, but it’s so far north, it might as well be its own thing. The region is closer to Champagne than to Beaune, and its climate reflects that: cool, windy, and prone to spring frosts.
So, what happens when Chardonnay grows in cold limestone soils with minimal oak?
You get wines that are:
· Taut and mineral-driven.
· High in acidity.
· Bone dry, with notes of citrus, green apple, and wet stone.
And unlike much of Burgundy, Chablis wines are labeled by region and classification—not vineyard.

Why You Should Care
If you think you “don’t like Chardonnay,” there’s a solid chance you’ve only had the big, buttery style, popular in high production wineries.
Here’s why Chablis deserves a second look:
· It’s refreshing and crisp, not heavy.
· It’s seafood’s best friend—oysters, scallops, and sushi.
· It’s Burgundy without the Burgundy price.
Even village-level Chablis delivers elegance and minerality for $20–30, while Premier Crus and Grand Crus are still affordable compared to Meursault or Puligny-Montrachet.

The Chablis Hierarchy: What to Buy
There are four levels of Chablis, each offering a different experience:
	Classification
	Style
	Price Range
	Tip

	Petit Chablis
	Light, citrusy, simple
	$15–20
	Best for everyday sipping

	Chablis
	Classic, crisp, mineral
	$20–35
	Great value & food pairing

	Premier Cru
	More depth, sometimes aged
	$30–50
	Look for named vineyards

	Grand Cru
	Rich, age-worthy, layered
	$60–100+
	Cellar-worthy splurge


Try This Lineup:
· William Fèvre Chablis – textbook style, clean and affordable.
· Jean-Marc Brocard “Vau de Vey” Premier Cru – floral and flinty.
· Domaine Laroche Grand Cru “Les Clos” – powerful, precise, and cellarable.

🍷 Wine Nerd Alert: Kimmeridgian Soil
One of the reasons Chablis tastes so unique? The soil.
Chablis sits on Kimmeridgian limestone—a fossil-rich mix of ancient seashells and clay. It’s the same soil you’ll find in Champagne. And it’s what gives Chablis that signature flinty, salty edge.
Some say it tastes like “licking a wet rock.” In the best possible way.

Common Mistakes to Avoid
1. Assuming all Chablis is cheap or simple
— Grand Cru Chablis can be deep, rich, and worth cellaring.
2. Serving it too warm
— Chablis shines at 8–10°C (46–50°F). Keep it cool.
3. Pairing it with heavy food
— Save the buttered lobster for richer Chardonnays. Chablis loves oysters, goat cheese, and green veggies.

Quick Cheat Sheet: Chablis Snapshot
· Region: Northern Burgundy, France
· Grape: 100% Chardonnay
· Style: Dry, high-acid, mineral, citrus
· Soil: Kimmeridgian limestone
· Pro Tip: Look for Premier Cru vineyards like Montmains or Vaillons for value and depth

On the Next Sip...
Now that you know how place shapes taste, let’s explore what time brings to the table.
Episode 57 uncorks “Vintage – What the Year Tells You.”
Because in wine, no two years are ever the same.
Until then, sip thoughtfully!
