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PRESS RELEASE

BEST CHARDONNAY OF THE WORLD 2008

The 15* annual Chardonnay du Monde® wine competition
was held between 12 and 15 of March 2008 at Chateau des Ravatys, the wine estate
of the Pasteur Institute at Saint-Lager, Burgundy (France)

The Chardonnay du Monde?® inter-
national competition recognises the
world’s best Chardonnay wines by
awarding them with reliable and
thus representative medals. This
competition is based on a single
conviction: distinctive marks of qua-
lity are the key to real differentia-
tion and thus to enhancing the value
of rewarded wines in a highly com-
petitive market where the array of
products becomes vaster each day.
Award-winning wineries can use this
recognition for sales purposes by pla-
cing medal stickers on their bottles.

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

= International in scope and a sel-
dom reached diversity: 953 wine
samples, 39 countries, 300 interna-
tional expert judges.

= An unique geographical diversity:
with 39 countries and 953 wines en-
tered, Chardonnay du Monde® is the
strongest chardonnay wine concen-
tration ever realized. It is thus the
most significant and legitimate qua-
litative confrontation for the dis-
tinction of best Chardonnay of the
world.There was also strong parti-
cipation from Canada, Italy, Spain,
central Europe (Bulgaria, Hungary,
Romania, Moldavia, Czech Republic,
Switzerland), Chile, Argentina and
the arrival of a new award country:
Tunisia.

m The country winning the most me-
dals

The good place of France is no-
ted: Languedoc-Roussillon, south
Burgundy, Champagnes and the
sparkling wines were rewarded by
numerous and beautiful medals.

Within Europe, Switzerland, Italia
and Spain stood out for their nume-
rous medalled wines.

m A strict method focus on quality:
compliance with international com-
petition standards, rigorous selec-
tion of expert judges, use of scien-
tific criteria for tasting and Secure
computer processing of results.

m Optimal tasting condition: number
of samples limited to 17 per panel,
Expert judges are not asked to add
up their scores, so they can focus on
evaluating the wines, sensory isola-
tion and Wines tasted at an appro-
priate pace.

As part of these Quality Assurance,
all new judges before being admit-
ted to the tasting panels need to
participate to a one-day training
session. This course include for each
judge the sensory profile determina-
tion, Chardonnay aromas identifica-
tion and various exercises to fami-

2008 GENERAL TRENDS

Outside Europe, Canada, Chile, South
Africa and Australia confirmed their
successes of earlier years.

n There was a high level of diversity
in terms of the sensorial qualities of
the wines

Each wine distinguished at
Chardonnay du Monde® was judged
for its quality as such and not into
comparative. A favourable view is
granted to the wines showing good
typicity and intense Chardonnay aro-
mas. Oakiness is considered a plus
when it is discreet and harmonious,
but was marked down when it mas-
ked varietal 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 succes-
ses for off-dry wines. Wines made
from partially dried or lateharvested
grapes and those made by selective
cryo-extaction received particularly
good marks.

liarised the judges with methods use
for international wine judging.

Chardonnay du Monde® has progres-
sively distinguished itself from other
international competitions thanks
to quality standards that are much
stricter than the norm and by remai-
ning faithful to its founding princi-
ples, which have driven its success
over the years: diversity, quality and
high standards.

After four days of judging, the pa-
nels awarded medals to 317. This
year, the panel doesn’t award Gold
Medals of Excellence.

Medals distribution

Gold medals of excellence 0
Gold medals 60
Silver medals 202
Bronze medals 55

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

m Technical Enrichment: The use of
a New Professional Tasting Instru-
ment Thanks to Applied Research
In addition to organising a flawless
competition is added the will to im-
proving the reliability of measuring
instruments. This resulted in the
adoption for the tasting of sparkling
chardonnay wines of a professional
wine-tasting glass thanks to applied
research. This new tool test by judges
of Effervescents du Monde® (www.
effervescnets-du-monde.com) is an
INAO-type tasting glass that contains
a precise number of nucleation si-
tes. Name Fleur d’Effervescence®, the
objective of this glass is to optimise
the tasting of sparkling wines: to ca-
librate their degree of effervescence,
to control the formation of bubbles
and to enable ideal expression of the
foam...
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PARTICIPATING
COUNTRIES

Argentina
Australia
Austria
Belgium
Brazil
Bulgaria
Canada
Chile
Croatia
Cyprus
Czech Republic
England

France
(all wine producing regions)

Germany
Greece
Hungary
Israel
Italy
Japan
Lebanon
Luxembourg
Malta
Macedonia
Mexico
Moldova
Morocco
New Zealand
Portugal
Romania
Slovenia
South Africa
Serbia
Spain
Switzerland
Tunisia
Turkey
USA

Uruguay

MEDALS AWARED FOR EACH COUNTRY

Gold Medal of Gold Silver Bronze
excellence Medal Medal Medal
ARGENTINA 0 0 3 1
AUSTRALIA 0 2 8 2
AUSTRIA 0 1 2 0
BELGIUM 0 0 1 0
BRAZIL 0 0 4 0
BULGARIA 0 1 3 0
CANADA 0 2 8 3
CHILE 0 2 4 2
CYPRUS 0 0 1 0
CZECH REPUBLIC 0 0 2 0
FRANCE 0 42 96 22
GERMANY 0 0 2 1
GREECE 0 1 6 0
HUNGARY 0 0 3 1
ISRAEL 0 1 2 0
ITALY 0 2 10 1
JAPAN 0 0 0 2
LEBANON 0 0 0 3
MACEDONIA 0 0 1 0
MALTA 0 0 0 1
MEXICO 0 0 0 1
MOROCCO 0 0 1 0
NEW ZEALAND 0 0 5 0
REPUBLIC OF MOLDOVA 0 1 1 0
ROMANIA 0 1 1 0
SERBIA 0 0 0 1
SLOVAKIA 0 0 2 0
SLOVENIA 0 0 0 3
SOUTH AFRICA 0 1 12 4
SPAIN 0 1 8 3
SWITZERLAND 0 2 11 1
TUNISIA 0 0 0 1
TURKEY 0 0 0 1
UNITED KINGDOM 0 0 0 1
UNITED STATES 0 0 3 0
URUGUAY 0 0 2 0
TOTAL 0 60 202 55

Top 10 Best chardonnay du Monde® 2008 are available on www.chardonnay-du-monde.com
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Leading Ouality indicator

Chardonnay du Monde® competition is organised by the Association Forum Oenologie, with participation from the Revue des Oenologues,
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.
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