
Didier Defaix of Defaix Frères represents the 4th generation growers and the 2nd generation as an 

estate-bottled Domaine. The domaine was started in 1955 with only 2ha on Premiere Cru Côte de 

Lechet, the Domaine has now 27ha. It is currently run by brothers Didier and Sylvain Defaix, and 

Hélène Jaeger-Defaix (Didier’s wife). Hélène inherited the 4.5ha Domaine from her great-aunt in 2003 

and Hélène and Didier vinified their first vintage in 2004. A historic family, Hélène’s great-grandfather, 

Henri Niepce, was instrumental in promoting and achieving Rully’s AOC status in the 1930s. Since 2009, 

the domaine has been employing organic and sustainable methods in the vineyards and utilization of 

natural indigenous yeast for all fermentations.
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DEFAIX FRÈRES

DEFAIX FRÈRES 
ALIGOTÉ BOURGOGNE BLANC 
Bourgogne Aligoté AOC, France

•	 100% Aligoté
•	 The winemaking is entirely done in stainless steel 

tanks to preserve the freshness and the typicity of 
the wine

•	 Thanks to its freshness and fine liveliness, it is 
perfect as an aperitif wine

•	 Serve at around 10-11°C with a plate of sausages and 
ham or with mixed salad

DEFAIX FRÈRES 
BOURGOGNE BLANC 
Bourgogne Blanc AOC, France

•	 100% Chardonnay
•	 This Bourgogne blanc has a beautiful aromatic 

structure, a lot of fineness and a great balance
•	 A real “pleasure wine”
•	 Serve with a plate of sausages and ham, cold cuts, 

mixed salad or of course, “gougères” (another 
specialty from Bourgogne!)

DEFAIX FRÈRES 
BOURGOGNE ROUGE
Bourgogne Rouge AOC, France

•	 100% Pinot Noir 
•	 This red Burgundy, selected in the vineyard of 

Auxerre (15 km from Chablis) comes exclusively 
from Pinot noir planted on clayey and chalky soils.

•	 There are red fruits flavors typical of Pinot noir, 
in this fine and fruity wine. It goes perfectly with 
delicatessen or fish. 

DEFAIX FRÈRES 
SAUVIGNON BLANC DE ST. BRIS
Sauvginon Blanc de St. Bris AOC, France

•	 100% Sauvignon Blanc 
•	 Citrus and lemon aromas with sometimes a note 

of fresh grass
•	 The palate is balanced and structured.
•	 It is better tasted young in order to preserve all its 

freshness
•	 Serve with a quiche Lorraine or with salmon

DEFAIX FRÈRES 
PETIT CHABLIS
Petit Chablis AOC, France

•	 100% Chardonnay 
•	 Its pale robe and its vivacity redolent of mineral 

hints convey the subtlety of the Chardonnay grape 
grown in this stony soil. 

•	 This wine is perfectly suitable for an appetizer, with 
seafood, or as an accompaniment to a platter of 
salami. Serve around 10°C.

DEFAIX FRÈRES 
CHABLIS
Chablis  AOC, France

•	 100% Chardonnay 
•	 The vinification is entirely done in stainless steel 

tanks to preserve the freshness and the typicity of 
the wine

•	 Fine brilliant color; Mineral notes are dominant 
and sometimes associated with delicate touches 
of citrus fruit (lemon and grapefruit)

•	 The palate is fresh and fruity. Serve with seafood or 
grilled fish.

DEFAIX FRÈRES 
CHABLIS 1ER CRU CÔTE DE LECHET 
Chablis 1er Cru AOC, France

•	 100% Chardonnay 
•	 The remarkable stony and sunny soil is captured in 

this powerful and complex wine
•	 It flourishes with age and expresses mineral aromas 

reminiscent of gunflint
•	 On the finish, a salinity very characteristic of this cru
•	 This has a great potential for ageing five to ten years

DEFAIX FRÈRES 
CHABLIS 1ER CRU VAILLONS
Chablis  1er Cru AOC, France

•	 100% Chardonnay 
•	 The vinification is done for 20% in oak barrels and 

80% in stainless steel tanks
•	 Freshness and floral hints with structure and  

finesse, this wine is a balanced, elegant, and 
harmonious

•	 Serve with fish in sauce or chicken with cream sauce



DEFAIX FRÈRES

DEFAIX FRÈRES 
CHABLIS 1ER CRU MONTÉE  DE 
TONNERRE
Chablis 1er Cru AOC, France

•	 100% Chardonnay 
•	 Since 2009 the domaine has been employing 

organic and sustainable methods in the vineyards 
and utilization of natural indigenous yeast for all 
fermentations

•	 Round and powerful, this wine also shows flowery 
aromas and a great minerality on finish in the 
mouth

•	 Great texture; Serve with poultry or fish

DEFAIX FRÈRES 
RULLY BLANC 1ER CRU LES CLOUX
Rully Blanc 1er Cru AOC, France

•	 100% Chardonnay 
•	 A historic family, Hélène Jaeger-Defaix’s great-

grandfather, Henri Niepce, was instrumental in 
promoting and achieving Rully’s AOC status in  
the 1930

•	 Grapes are hand-picked.
•	 This fine and fruity wine also shows mineral notes 

and a great structure on the mouth.
•	 Pairs well with Comté or goat cheese

DEFAIX FRÈRES 
RULLY ROUGE 1ER CRU  
CLOS CHAPITRE
Rully Rouge 1er Cru AOC, France

•	 100% Pinot Noir
•	 Defaix Frères represents the fourth generation 

growers and the second generation as an estate-
bottled Domain

•	 Fine, racy and structured, the Clos du Chapitre 
shows the very burgundian style of Pinot noir. 

•	 Fruit, elegance and a structure that gives this wine 
good potential for ageing a few years

•	 Serve room-temperature

DEFAIX FRÈRES 
RULLY ROUGE
Rully Rouge AOC, France

•	 100% Pinot Noir 
•	 Since 2009, the domaine has been employing 

organic and sustainable methods in the vineyards 
and utilization of natural indigenous yeast for all 
fermentations

•	 Hand picked and sorted in the vineyard and to keep 
only the best grapes

•	 All freshness and fruit, this Rully is very representative 
of the Burgundian style of the Pinot noir

•	 Pleasant and fine, it can be poured slightly cool

DEFAIX FRÈRES 
CHABLIS GRAND CRU BOUGROS
Chablis Grand Cru, France

•	 100% Chardonnay 
•	 Bougros is situated on the west/southwest extremity 

of the seven grands crus of Chablis; This cuvée 
comes from a vine located on the top of the slope, 
so the exposure to the sun is excellent (southwest)

•	 Very pleasant with blended flavors of fruit, 
honeysuckle and mineral notes, this wine is also 
powerful and structured in the mouth with a very 
good length

•	 Serve with a white fish or a risotto with asparagus

DEFAIX FRÈRES 
RULLY BLANC 1ER CRU RABOURCE
Rully 1er Cru, France

•	 100% Chardonnay 
•	 Grapes are hand-picked from vineyards Located on 

top of Les Cloux
•	 The wine is fermented and aged in oak barrels from 

one to five years of age with moderate “batonnage,” 
then aged for 18 months

•	 The Rabourcé is characterized by its richness on the 
palate and its strength that gives a great length. 


