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Thomas Tixier is based in the village of Courgis, a hotspot for organic and natural wines in Chablis.  He studied 

viticulture in Beaune and vine sciences in Dijon before working for his family's domaine for several years. In 

2022 he launched the first vintage of his new project that consists of 4 hectares of vines that he has converted 

to organic. Thomas takes a minimal intervention approach to the winemaking, inspired by his friends and 

neighbours Oliver and Romain De Moor and Thomas Pico. 

 

Auxillium is a tribute to Thomas’s son Axel (‘Auxilium’ being used for the name Axel in Latin). It is a blend of 

two parcels which are around the village of Courgis, ‘Gross Terre’ and ‘Corvées’. Thomas says the 2023 was a 

slightly warmer vintage than the 2022 so the wine is a touch richer and was aged for 6 months longer than the 

Gross Terres 2022.  

 

 

General Info 
Country: France  

Region: Bourgogne 

Sub Region/Village: Chablis (Courgis) 

Vintage: 2023 

 

 

 

Closure: Natural Cork 

Vegan Friendly: Yes 

Total Production: <2000 bottles  

 

 

Vineyard 

Farming: Organic  

Grapes: Chardonnay  

Vine Age: 30 year old vines in Grosse Terre, 40+ year old vines in the ‘corvée’ parcel.  

Soils: Kimmeridgian Clay/Limestone 

Exposition: South-West 

Altitude: 200-300m 

Area: Both parcels total 4ha 

 

Winemaking 

Spontaneous fermentation, hand harvested, direct press of whole bunches. 

Vessels: 18 months in stainless steel and old oak barriques 50/50. Blended for 6 months 

before bottling. 

 

Malolactic:  

Fining: No 

Filtration: No 

 

 

 
. 

SO2: Small amounts at bottling <20mg/l total 

pH: 3.3 

Alcohol: 12.5% ABV 

 


