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Champagne Brut Blanc de Blancs - Grand Cru Millésimé

This exceptional champagne, with its subtle and complex bouquet, expresses
great aromatic power. Its robe is golden yellow with charming little bubbles
and its intense nose opens on citrus and fresh fruit notes followed by hints of
Viennese pastry, honey and brioche. In the mouth, its powerful attack shows it
to be a splendid and distinguished cuvee of strong personality, developing into
hints of candied fruit, nougat and toasted almonds.

A great champagne, the product of an exceptional harvest, offering you
freshness, roundness and elegance. A complex and powerful exceptional
vintage of rare quality.

Composition:
100% Chardonnay.

The Crus included in its composition:

Grapes from our prestigious Cramant Grand Cru vineyard are blended to a ratio
of 40% with grapes from our equally prestigious Oiry Grand Cru vineyard.
The plots situated half-way up the slope produce grapes of exceptional quality
which reach perfect maturity and always provide the ideal balance necessary
to produce great wines.

Vinification:

Traditional champagne pressing in a vertical wooden press, decanted and
clarified, followed by alcoholic fermentation in a stainless steel vat whose
temperature is regulated at 18/20°. No malolactic fermentation for this wine.

Ageing in our cellars:
This champagne is aged on lees for six months before bottling, then lies on
slats for five to six years for perfect ageing.

Presentation:
Bottle (75 cl), Magnum (150 cl)

This exceptional champagne will delight the most demanding palates — a lively
yet gentle Blanc de Blancs for drinking as an aperitif at special evening parties.
Its power and length in the mouth will enable you to offer it with foie gras,
scallops, sweetbreads and countless other dreamy treats...
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