
August, 2015 

Samuel Billaud 

2013 Chablis 1er Cru “Fourneaux” 

Score: 90-93 

(from purchased grapes from 40-year-old vines, farmed organically for the last 

several years): Pale yellow-green. Aromas of crystallized lemon peel and white 

pepper are lifted by a minty nuance. Tightly wound and brisk, showing almost 

painful cut to the flavors of lemon and dusty, chalky minerals. As strict as this is, 

it's not hard. Finishes subtle and very long. -ST




