
 
 

 

 
 -CHABLIS LA VIGNE DE LA REINE- 

 

 

The origin of the appellation “Chablis La 

Vigne de la Reine” is an historical fact. 

 

During the reign of King Louis XIV, the 

countess of Maligny, Marie-Casimir 

d’Arquien, became Queen of Poland. 

 

 

 

 

 

The sunbeams hit the poor and stony 

soil of the valley, which reflects the 

heat on the wine grapes. 

 

This phenomenon gives the wine its 

richness.  

 

In order to keep to the wine its natural 

character, the vinification is made only 

in vats, and wood is never used. 

 

The Chablis « Vigne de la Reine » is a 

wine which is round and supple. 

 

Thanks to the microclimate found there, 

the wine boats a bouquet of white 

flowers and roses. It is a very feminine 

wine. 

 

This wine pairs very well with goat 

cheese and poached fish in sauce as the 

delicacy of the fish combines 

wonderfully with the roundness of the 

wine.  

 

The weather conditions of August 2022 

have produced a very typical wine, which 

is elegant, well balanced, rich and long 

lasting. 

 
 


