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Chablis
I BELIEVE CHABLIS IS THE MOST MISUNDERSTOOD WINE IN THE WORLD. While it has been one

of my favorite wines for decades, there is considerable confusion about the appellation. Much of the
problem originated because the United States did not sign the Treaty of Versailles which ended World
War I. The signatories agreed on many things, but one was not to misuse naming conventions. Regarding
wine, two of the most flagrant violations occurred when the United States and other non-signing allies
named pedestrian white wine ‘Chablis’ and called domestically produced sparkling wine, ‘Champagne’.
Thankfully, those days are behind us.
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