LES GRANDES TERRES
GRAND CRU - BRUT COLIN

BLANC DE BLANCS CHAMPAGNE
VINTAGE 2015

The land has Ll/”’{{)/.&' gm(/t'(/ our. /}uniﬁl
We explore our hillside vineyards in our A Travers C/mm/ps collection to
showcase our Terroirs /)f’/'soim/i[y, From Vi//agt’ to 1/'1’//11‘;’{, plot to /)/Ul‘,

our inslmmn'ml knows no bounds.

This vintage encapsulates the Grand Cru personality of our vineyard's
northernmost point, This fu[[—bodiea’, elegunt and accomp[ished wine is
intimate yet technically sound and comes to life when you taste it.

A

Grand Cru Villages of Oiry and Cramant é"f

Soil and subsoil: clay, white chalk and silty chalk \J
underneath vigneron
independan

Viticulture certifiée Haute Valeur Environnementale Niveau 3

100 % Chardonnay — Vintage: 2015

Vinification en cuve inox
Sans fermentation malo-lactique
Racking: April 2016 — Aged on lees: 7 ans

The initial aromas are lovely and elegantly mature with wax, honey,
quince, melon and orange blossom. Next come sweet linseed oil
and a wealth of spices. The rich and complex blend is joined by a
refreshing bergamot, lime, candied orange and mandarine.

The taste matches the aroma with delicious, salty and flavourful
sharpness. The wine’s natural effervescence brings out notes
of candied fruit, beautiful ripeness and remarkable freshness.

Un bonbon de foie gras truffé, une poularde aux morilles, du foie
gras en brioche, une piece de beceuf a la plancha, un risotto, un
Parmesan, une tarte meringuée, un sabayon aux agrumes, une
péche infusée a la verveine...

9 g/l (Brut)

Champagne bottle (75¢/)
Magnum (150 cl)

Guide Hachette 2025 : 2 étoiles (= vin remarquable)

Gold Medal: Concours des Vignerons Indépendants 2025, 2023,
93/100 : Wine Enthusiast 2022

Silver Medal: Concours Général Agricole de Paris 2019

* Awards earned over the years and across vintages...
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