
 
 

 

 
 

CHABLIS PREMIER CRU « VAU DE 

VEY » 

 

 

« Vau de Vey” represents a very 

beautiful valley of the vineyard of 

Chablis, located in the commune of 

Beines, formerly planted with vines and 

which had been abandoned after the 

phylloxera. This premier cru has always  

 

been very difficult to farm due to the 

declivity of the slopes found there. 

 

The site is exposed South-South-East. 

The 200-meters long slope may reach a 

gradient of 45 even 50 %. 

 

The soil is very poor and roots must 

penetrate deeply in the subsoils to find 

some water. 

 

A draining system has been installed to 

avoid serious problems of erosion. 

 

Jean Durup & Fils is the major owner in 

the climate « Vau de Vey », with about 

15 hectares in production. 

 

The particular soil produces a typical 

Chablis Premier Cru with a mineral, 

lemony and also round and fruity 

character. The wine is very elegant. 

 

Chablis Premier Cru Vau de Vey provides 

a perfect accompaniment to grilled 

fishes. 

 

2022 vintage is complex, agreeable, 

rich, generous, intense and opens on 

mineral and fruity flavours.

 

 

 


