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BEST CHARDONNAY OF THE WORLD 2009

The 16th annual Chardonnay du Monde® wine competition
was held March 11–14, 2009 at Château des Ravatys, the wine estate

of the Pasteur Institute at Saint-Lager, Burgundy (France).

The Chardonnay du Monde® international competi-
tion recognises the world’s best Chardonnay wines 
by awarding them with reliable and representa-
tive medals. This competition is based on a single 
conviction: distinctive marks of quality are the key 
to real differentiation and therefore enhancing the 
value of the awarded wines in this highly competi-
tive market where the array of products becomes 
more vast each day. Award-winning wineries can 
use this recognition for sales purposes by placing 
medal stickers on their bottles.

This event is unique in terms of its scope, its 
method and its ambition:

■ International in scope and a seldom reached di-
versity: 923 wine samples, 37 countries, 300 inter-
national expert judges.

■ A strict method with the focus on quality: com-
pliance with international competition standards, 
rigorous selection of expert judges, and the use of 
scientifi c criteria for tasting, and secure processing 
of computer results.

■ Optimal tasting conditions: sensory isolation, 
number of samples limited to 17 per panel, expert 
judges do not add up their scores allowing them to 

focus on evaluating the wines, and wines are tasted 
at an appropriate pace.

As part of these Quality Assurances, all new jud-
ges must participate in a one-day training session 
before being admitted to the tasting panels. For 
each judge, this session includes sensory profi le 
determination, Chardonnay aromas identifi cation 
and various exercises to familiarise themselves with 
methods used in international wine judging com-
petitions.

Chardonnay du Monde® has progressively distin-
guished itself from other international competitions 
thanks to quality standards that are much stricter 
than the norm and by remaining faithful to its foun-
ding principles, which have driven its success over 
the years: diversity, quality and high standards.

After four days of judging, the panels awarded me-
dals to 307 participants.

Medals Distribution
Gold medals of excellence 1
Gold medals 65
Silver medals 187
Bronze medals 54

2009 GENERAL TRENDS
 

■ An unique geographical diver-
sity: with 37 countries and 923 
wines entered, Chardonnay du 
Monde® is the strongest concen-
tration of chardonnay wine ever 
realized. It is the most signifi cant 
and legitimate qualitative com-
petition for the distinction of best 
Chardonnay of the World.

There was also strong participa-
tion from Canada, Italy, Spain, 
central Europe, Switzerland, 
Chile, Argentina and the arrival 
of a new participating country, 
Russia.

The country winning the 
most medals:

■ The good place of France is 
noted: Languedoc-Roussillon, 
Southern Burgundy, Champagnes 
and sparkling wines were awar-

ded with numerous and beauti-
ful medals.

Within Europe, wines from Swit-
zerland, Italy and Spain stood out 
for their numerous medals.

Outside Europe, Canada, Chile, 
South Africa and Australia confi r-
med their successes of earlier 
years.

■ There was a high level of di-
versity in terms of the sensorial 
qualities of the wines: Each wine 
distinguished at Chardonnay du 
Monde® was judged for its indi-
vidual quality.

A favourable view is granted to 
the wines showing good typici-
ty and intense Chardonnay aro-
mas. Oakiness is considered a plus 
when it is discreet and harmo-
nious, but this quality was mar-

ked down when it masked varie-
tal aromas.

The presence of sugar at a few 
grams per litre has a tendency to 
improve scores. This tendency, 
already noted in previous years, 
was confi rmed this year with a 
number of successes for off-dry 
wines. Wines made from partial-
ly dried or lateharvested grapes 
and those made by selective cryo-
extraction received particularly 
good marks.

Dry wines were judged successful 
when they displayed harmony in 
the form of elegant acidity, with 
aromatic complexity.

■ Technical Enrichment: The use 
of a new Professional Tasting Ins-
trument resulting from applied 
research. In addition to organi-
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PARTICIPATING 
COUNTRIES

South Africa Germany

England Argentina

Australia Austria

Brazil Bulgaria

Canada Chili

Cyprus Croatia

Spain France

Greece Hungary

Israel Italy

Japan Lebanon

Macedonia Malta

Mexico Moldova

New Zealand Portugal

Czech Republic Romania

Russia Serbia

Slovakia Slovenia

Switzerland Tunisia

Turkey USA

Uruguay

TOP 10 BEST CHARDONNAY DU MONDE® 2009
Country Product Winery

France
Champagne 1er Cru Blanc de Blancs 2004 Champagne Mandois

Spain
Navarre d.o - Albret Chardonnay 2008 Finca Albret

France
Mâcon-Villages - Cuvée de la Saint Martin 2007 Cave Coopérative d’Azé

South Africa
La Motte Chardonnay - Franschhoek Valley 2007 La Motte Vineyard

Canada
Icewine Chardonnay - VQA Niagara Peninsula 2000 Royal de Maria Wines

France
Chablis 1er Cru Fourchaume - Vieilles Vignes 2007 Domaine des Malandes

England

QSW - Chardonnay Première Cuvée Blanc de Blancs 
Brut 1998 Nyetimber Vineyard

France
Viré-Clessé AOC - Vieilles Vignes 2007 Earl Domaine les Grands 

Crays

Australia

McWilliams Hanwood Estate Chardonnay
South Eastern Australia 2007 E & J. Gallo Winery

Italy
Sicilia IGT - Schietto Chardonnay 2007 Azienda Agricola 

Spadafora

The Top 10 ranking
Seven countries appear in the 
2009 Top 10 ranking : France ob-
tains a Grand Gold Medal with a 
Champagne Premier Cru Blanc 
de blanc (Champagne Mandois). 
It is also distinguished through a 
Mâcon-Villages (Cave Coopéra-
tive d’Azé), a Chablis Premier 

Cru (Domaine du Balandes) and 
a Viré-Clessé (Earl Domaine les 
Grands Crays). England enters 
in good standing in the Top 10 
list with a Sparkling Chardonnay 
(Nyetimber Vineyard). Spain (Na-
varre Do, Finca Albret), South Af-
rica (La Motte Vineyard), Canada 
(Icewine Chardonnay, Royal de 

Maria Wines), Australia (E. & J. 
Gallo Winery), Italy (Azienda Ag-
ricola Spadafora) reaffi rm their 
good positioning. The 2009 Top 
10 proposes the diversity of the 
expressions of Chardonnay wines 
through six still wines, two wines 
with residual sugars and two 
Sparkling wines.

All results awarded by country and by medal are available at www.chardonnay-du-monde.com

Signe Extérieur de Qualité
Chardonnay du Monde® competition is organised by the Association Forum Oenologie, with participation from the Revue des Oenolo-
gues, the Institut Paul Bocuse (Ecully near Lyon) which acts as the sensory performance assessment centre for the expert judges. Secure 
computer processing of results is ensure by The Services Actions Qualité company.

sing a fl awless competition is the 
desire to improving the reliability 
of measuring instruments. 

This resulted in the adoption 
of a professional wine-tasting 
glass for the tasting of sparkling 
chardonnay wines. This new tool 

tested by judges of Effervescents 
du Monde® (www.effervescnets-
du-monde.com) is an INAO-type 
tasting glass that contains a pre-
cise number of nucleation sites. 

The objective of this new wine-
tasting glass “Fleur d’Efferves-

cence®” is to optimise the tasting 
of sparkling wines, to calibrate 
their degree of effervescence, to 
control the formation of bubbles 
and to enable ideal expression of 
the foam…
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