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LES GLORIES HERITAGE

Since the 1920s, Les Glories has honored French winemaking
tradition, paying homage to the monks who safeguarded and
advanced viticulture by protecting the vines and experimenting with
different grape varieties. Through collaboration with
multi-generational families across prime wine regions in France, we
meticulously select varietals from the best appellations that showcase
the unique soils found throughout the country's diverse terroir. Les
Glories intertwines the past and present by creating wines that are

timeless yet contemporary.

THE CHABLIS APPELLATION

Located in the northern part of Burgundy, halfway between Paris
and Beaune, the village of Chablis has an exceptional reputation
for producing white wines from Chardonnay. The wine's
distinctive character is rooted in its Kimmeridgian clay-limestone
soils, an exceptional formation found in only a few regions
worldwide, imparting profound minerality, precision, and a

refined, crystalline purity.

VINEYARD & WINEMAKING DETAILS

WINEMAKING

Cold settled prior to fermentation, the wine was fermented in
stainless steel tanks and barrels with both primary and
malolactic fermentation, then aged for approximately 12 months
on fine lees to build texture while preserving freshness and

mineral clarity.

TASTING NOTES

The 2023 vintage shows a pale gold hue, bright and clear with
golden highlights. The nose is initially subtle, with light smoky and
toasted notes, opening to aromas of lime, white flowers, and flint.
Precise and well-balanced, the palate is structured with a subtle
oak influence, while fine grain and gentle bitterness on the finish

add tension, length, and a fresh, mineral-driven character.

@ APPELLATION —— HARVEST DATE
Chablis September 9, 2023

$ VARIETAL AGEING

100% Chardonnay

% VINE AGE i SOILS

50 years == Kimmeridgian Clay-Limestone

12 Months on Fine Lees

ELEVATION
Min. 158 m - Max 295 m

ALCOHOL
12.5%
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FERMENTATION

Stainless Steel Tanks and Barrels;
Primary and Malolactic Fermentation
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' RIBOLI FAMILY WINES ‘ FOR MORE INFORMATION, PLEASE CONTACT YOUR LOCAL SALES REPRESENTATIVE.



