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Daniel-Etienne—or “Danny,” as he is affectionately referred to—calls himself “Le Dernier des Mohicans” (The Last of the Mohi-
cans); in generations past, long aging in Chablis was more the rule than the exception, but today Danny is virtually alone in that 
practice. The Defaix family – cultivating the vine since the 16th century – owns 26 ha of vines, the vast majority of which are in 
premier and grand cru vineyards, but Danny designates only his best lots each vintage as cru-level, declassifying the remainder as vil-
lages. Long aging, however, is not the only way that Defaix distinguishes himself from the pack. He relies exclusively on indigenous 
yeasts—a rare practice in Chablis—and his fermentations routinely last between 3-6 weeks (inoculating gets it done in 4-6 days), 
with malolactic fermentation sometimes requiring two years to finish in his frigid cellar. He favors extraordinarily long lees contact, 
but employs bâtonnage only for the first two years, and then seldomly. 

Young Chablis can be delicious and useful at the table, certainly; but it is only with age that it can attain sublimity. What a rare treat 
it is, then, to have access to such powerful expressions of a singular terroir released at such a prime point in their development—and 
at prices well below much villages-level Chassagne-Montrachet or Meursault.

Viticulture:

• Farming: Lutte Raisonnée 

• Treatments: Synthetic treatments only when necessary

• Ploughing: Annual ploughing to promote soil health

• Soils: Kimmeridgian limestone-clay marls

• Vines: Average age 42 years, trained in Guyot and planted at 
6,500 vines/ha

• Yields:  Controlled with severe winter pruning, debudding, 
and green harvesting

• Harvest: All wines are machine harvested.

• Purchasing: Entirely estate fruit

Aging:

• Élevage: Wines age in stainless-steel tanks for 3-10 years

• Lees: 1 year for village wines, 3 years for 1er Cru and Grand 
Cru wines
 
• Fining and Filtration: Bentonite fining, diatomaceous earth 
filtration when necessary

• Sulfur: Applied after fermentation, at rackings, and at bottling

Vinification:

• Fermentation: Following total destemming and pressing, 
wines ferment spontaneously in stainless-steel tanks for 3-4 
weeks

• Extraction: Bâtonnage employed during the first 2 years of 
élevage

• Chaptalization and Acidification: Chaptalization when 
necessary

• Pressing: Pneumatic pressing

• Malolactic Fermentation: Spontaneous, beginning in tank in 
the spring and lasting up to 2 years
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Bourgogne Rouge

At a Glance:

• Appellation: AOC Bourgogne

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12.5%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From .4 ha of vines 
just above the Vaillons 1er cru

• Soil Types and Compositions: Kimmeridgian limestone-clay 
marls

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 5,800 and 8,300 vines/ha

• Average Yields: 50-60 hl/ha

• Average Harvest Date and Type: Mechanical harvest in early 
September

In The Glass:

A rare red wine from Chablis's Kimmeridgian soils, this Bour-
gogne Rouge displays notes of tart red cherry tied to aromas of 
spice and mushroom

In The Cellar:

• Fermentation: Following total destemming, wine ferments 
spontaneously in stainless-steel tanks for 3-4 weeks.

• Pressing: Pneumatic pressing

• Time on Lees: 12 months

• Malolactic Fermentation: Spontaneous, in tank in the spring

• Élevage: 1 year in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Bentonite fining, diatomaceous earth 
filtration

• Sulfur: Applied after fermentation, at rackings, and at bottling
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Chablis Vieilles Vignes

At a Glance:

• Appellation: AOC Chablis

• Encépagement: Chardonnay (100%)

• Average Annual Production: 40,000 bottles

• Average Alcohol by Volume: 12.5%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From a number of 
parcels surrounding the village of Chablis, along with some 
declassified fruit from the domaine's 1er cru parcels.

• Soil Types and Compositions: Kimmeridgian limestone-clay 
marls

• Vine Age, Training, and Density: Between 45-70 years old, 
trained in Guyot, and planted at 6,500 vines/ha

• Average Yields: 50-60 hl/ha

• Average Harvest Date and Type: Mechanical harvest in late 
September

In The Glass:

This is a wine of exceptional concentration for a village level 
appellation. It is always a true expression of the kimmeridgian 
soils that make Chablis so distinctive, richly dense with a classic 
“pierre a fusil” bouquet and long mineral-infused finish.

In The Cellar:

• Fermentation: Following destemming and pressing, wine 
ferments spontaneously in stainless-steel tanks for 3-4 weeks.

• Pressing: Pneumatic pressing

• Time on Lees: 12 months

• Malolactic Fermentation: Spontaneous, in tank in the spring

• Élevage: 3 years in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Bentonite fining, diatomaceous earth 
filtration in certain vintages

• Sulfur: Applied after fermentation, at rackings, and at bottling
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Chablis Vaillon 1er Cru

At a Glance:

• Appellation: AOC Chablis 1er Cru

• Encépagement: Chardonnay (100%)

• Average Annual Production: 15,000 bottles

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From vines planted 
on the steep, southeast-facing slope in the heart of the original 
Vaillon parcel, later enlarged by local authorities to cover other 
exposures

• Soil Types and Compositions: Kimmeridgian limestone-clay 
marls

• Vine Age, Training, and Density: Trained in Guyot, and 
planted at 6,500 vines/ha.  Average vine age is 45 years.

• Average Yields: 50-60 hl/ha

• Average Harvest Date and Type: Mechanical harvest in late 
September

In The Glass:

The soil here is particularly influenced by iron deposits which 
yields a wine of fruit and spice and great density. The Vaillons is 
influenced by notes of “soubois” and, although lacking the ele-
gance of its two companion 1er Crus, it is often the most gener-
ous wine of the domaine.

In The Cellar:

• Fermentation: Following destemming and pressing, wine 
ferments spontaneously in stainless-steel tanks for 3-4 weeks.

• Pressing: Pneumatic pressing

• Time on Lees: 12 months

• Malolactic Fermentation: Spontaneous, in tank in the spring

• Élevage: 3 years in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Bentonite fining, diatomaceous earth 
filtration in certain vintages

• Sulfur: Applied after fermentation, at rackings, and at bottling
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Chablis Les Lys 1er Cru

At a Glance:

• Appellation: AOC Chablis 1er Cru

• Encépagement: Chardonnay (100%)

• Average Annual Production: 15,000 bottles

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From a 3.5 ha south-
east-facing sloped parcel in the 5-ha subsection of Les Lys 
known as Le Clos du Roi

• Soil Types and Compositions: Kimmeridgian limestone-clay 
marls

• Vine Age, Training, and Density: Trained in Guyot, and 
planted at 6,500 vines/ha.  Average vine age is 45 years.

• Average Yields: 50-60 hl/ha

• Average Harvest Date and Type: Mechanical harvest in late 
September

In The Glass:

The Defaix domaine owns 3.5 ha of this 5 ha 1er Cru. The result-
ing wine is long-lived and displays remarkable finesse and length, 
a classic Chablis. One often encounters the flavors and aromas of 
bergamot, acacia and honey in the Les Lys alongside a compel-
ling freshness, a wine of excellent tension. Daniel Defaix, the en-
thusiastic gourmand that he is, enjoys this wine particularly with 
scallops, lobster, line-caught bar and turbot.

In The Cellar:

• Fermentation: Following destemming and pressing, wine 
ferments spontaneously in stainless-steel tanks for 3-4 weeks.

• Pressing: Pneumatic pressing

• Time on Lees: 12 months

• Malolactic Fermentation: Spontaneous, in tank in the spring

• Élevage: 3 years in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Bentonite fining, diatomaceous earth 
filtration in certain vintages

• Sulfur: Applied after fermentation, at rackings, and at bottling
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Chablis Côte de Lechet 1er Cru

At a Glance:

• Appellation: AOC Chablis 1er Cru

• Encépagement: Chardonnay (100%)

• Average Annual Production: 15,000 bottles

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From 3.5 ha of vines 
in the Côte de Lechet 1er cru.  Most of the vines are located in 
the southeast-facing Clos des Moines subsection.

• Soil Types and Compositions: Kimmeridgian limestone-clay 
marls

• Vine Age, Training, and Density: Trained in Guyot, and 
planted at 6,500 vines/ha.  Average vine age is 45 years.

• Average Yields: 50-60 hl/ha

• Average Harvest Date and Type: Mechanical harvest in late 
September

In The Glass:

The majority of the Defaix vines are situated within the Clos des 
Moines parcel, which gives the most emphatic and pure expres-
sion of the minerality that is the mark of this unique and com-
pelling appellation. Perhaps the most complex of the trio of 1er 
Crus, Defaix promotes the Cote de Lechet as a fine accompani-
ment to all the white meats, citing specifically rack of veal, farm-
raised chicken, or risotto with black or white truffles.

In The Cellar:

• Fermentation: Following destemming and pressing, wine 
ferments spontaneously in stainless-steel tanks for 3-4 weeks.

• Pressing: Pneumatic pressing

• Time on Lees: 12 months

• Malolactic Fermentation: Spontaneous, in tank in the spring

• Élevage: 3 years in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Bentonite fining, diatomaceous earth 
filtration in certain vintages

• Sulfur: Applied after fermentation, at rackings, and at bottling
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Chablis Les Grenouilles Grand Cru

At a Glance:

• Appellation: AOC Chablis Grand Cru

• Encépagement: Chardonnay (100%)

• Average Annual Production: 1,000 bottles

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From a small parcel of 
vines in the south-facing Grenouilles Grand Cru

• Soil Types and Compositions: Kimmeridgian limestone-clay 
marls

• Vine Age, Training, and Density: Trained in Guyot, and 
planted at 6,500 vines/ha.  Average vine age is 45 years.

• Average Yields: 50-60 hl/ha

• Average Harvest Date and Type: Mechanical harvest in late 
September

In The Glass:

In The Cellar:

• Fermentation: Following destemming and pressing, wine 
ferments spontaneously in stainless-steel tanks for 3-4 weeks.

• Pressing: Pneumatic pressing

• Time on Lees: 12 months

• Malolactic Fermentation: Spontaneous, in tank in the spring

• Élevage: 3 years in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Bentonite fining, diatomaceous earth 
filtration in certain vintages

• Sulfur: Applied after fermentation, at rackings, and at bottling
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Chablis Blanchot Grand Cru

At a Glance:

• Appellation: AOC Chablis Grand Cru

• Encépagement: Chardonnay (100%)

• Average Annual Production: 1,000 bottles

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From a small parcel of 
vines in the south-facing Blanchot Grand Cru

• Soil Types and Compositions: Kimmeridgian limestone-clay 
marls

• Vine Age, Training, and Density: Trained in Guyot, and 
planted at 6,500 vines/ha.  Average vine age is 45 years.

• Average Yields: 50-60 hl/ha

• Average Harvest Date and Type: Mechanical harvest in late 
September

In The Glass:

Still marked by the care and expertise that Danny devotes to all 
his wines, the Blanchot 1er cru is rounder and fuller-bodied, with 
exquisite honeyed notes and a rich creamy texture that comes not 
from oak, but the site's greater natural ripeness and the extended 
lees contact during the wine's élevage.

In The Cellar:

• Fermentation: Following destemming and pressing, wine 
ferments spontaneously in stainless-steel tanks for 3-4 weeks.

• Pressing: Pneumatic pressing

• Time on Lees: 12 months

• Malolactic Fermentation: Spontaneous, in tank in the spring

• Élevage: 3 years in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Bentonite fining, diatomaceous earth 
filtration in certain vintages

• Sulfur: Applied after fermentation, at rackings, and at bottling


