
Chablis 2018 - lamblin et Fils

It is often said that the best wines are made in marginal climates, ones where the vines must work hard to get their fruit to harvest intact, 
and Chablis certainly fits that description. Over the past decade the region has been hit by repeated frost and hail, decimating potential 
harvests, so much so that they have only harvested the equivalent of six years’ fruit over the actual ten.

And then 2018 happens – the threatened frost fails to materialise, flowering is uninterrupted, and hail stays in the background during the 
spectacularly sunny, fine summer. Suddenly, the bigger problem is the size of the yield, when the vines, after so many years of restriction, 
are determined to produce as much as they can just in case another difficult year follows (it did). As a result, the growers had to decide 
whether to restrain their vines and harvest less to maintain the quality, or make hay and harvest everything, resulting in rather dilute wines; 
the good growers, like Lamblin, bit the bullet and did the necessary, whilst others let their vines have free expression with somewhat 
disappointing results. 

In 2018 the Lamblin family have made deliciously tasty wines at all levels, with great individuality between each cru, just as it should be. They 
have 14 different wines in the Chablis appellation, and we are pleased to offer our regular villages Chablis alongside two premiers and two 
grands crus. The wines are juicy and fresh, with lovely plump fruit more reminiscent of the Côte d’Or thanks to the warm summer, but all 
the while retaining all the minerality for which Chablis is rightly known. These are wines for the medium rather than long term which will 
drink well now and over the next few years. We recommend you buy lots of them!

Nicola Arcedeckne-Butler MW
March 2020

Chablis, Lamblin et Fils 2018  12 per case 12.5% £110

Bronze Medal Winner, Decanter World Wine Awards
Pale gold with a fresh, floral nose with some light green notes leading to an equally floral palate, fresh and chalky with fine acidity and a light 
mineral touch going to a vibrantly juicy finish. Drink 2020 - 2023

Chablis 1er Cru Vaillons, Lamblin et Fils 2018  12 per case 13% £195

Pale gold with a tight, creamed white fruit nose, some floral notes and a clear step up from the villages, with some distant tropical notes, 
green and leafy, leading to a stonier, more mineral palate, sweet with rich fruit behind and a nicely concentrated finish. Drink 2021 - 2024

Chablis 1er Cru Mont de Milieu, Lamblin et Fils 2018  12 per case 13% £210

Pale with a more intense nose, fresh and floral, with a hint of lemon sherbet, leading to a citrus inflected palate with creamy and mineral 
notes, more defined than the Vaillons, going to a lovely, mid-weight finish with fine depth and minerality on the end. Drink 2021 - 2025

Chablis Grand Cru Les Clos, Lamblin et Fils 2018  12 per case 13% £370

Pale with tight, fresh, white stone fruits on the nose, very pure with a citrus burst, leading to an intense palate of crisp, ripe fruit with lively 
acidity yet creamy and rich too, with lovely minerality on the finish. Drink 2021 - 2026

Chablis Grand Cru Vaudésir, Lamblin et Fils 2018  12 per case 13% £370

Pale but with a riper, richer nose, more intense with a hint of vanilla and creamed white fruits, leading to a lovely rich palate, really long and 
much more in the Burgundy mould, going to a very stylish, intense finish. Really lovely wine, really deserving of its Grand Cru status. 
Drink 2022 - 2026+

Call us on 01353 721 999 to order
Order now for delivery in late Spring 2020; offered while stocks last. Offer closes on 27th March 2020.

Prices are per case, in bond London and Duty, VAT and delivery are payable when your wines are released for delivery to your home address.
Private Cellar’s terms & conditions apply, please visit www.privatecellar.co.uk for more details.

   £ per case
   in bond


