BLANC DE. BLANCS
GRAND CRU

THE SPIRIT OF THE VINTAGE

A 100% Chardonnay Champagne, Grand Cru from the Céte des Blancs in
Chouilly, expressing the finesse and elegance of this grape variety on the
nose and palate. With floral and fruity notes, this vintage excels in its
freshness and harmony.

TECHNICAL CHARACTERISTICS

e Chardonnay: 100%

No malolactic fermentation

Aged in stainless steel vats

Filtration and cold stabilization

Alcohol content: 12%

Dosage: 6 g/L

Aged for a minimum of 24 months in the cellar
Mineral character: Chalky
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TASTING NOTES

» Color: Pale yellow gold with deep pale yellow highlights, fairly fluid and
luminous appearance, fine bubbles and persistent collar.

 Nose: Carensac licorice, creamy chalk, heady white rose, acacia flower,
* lemon, yellow grapefruit zest, brioche.

e Palate: Supple and fresh attack, creamy and mellow effervescence.
Fruity, pulpy and crisp, supported by well-integrated, fresh lemon acidity,
finely woven with a chalky minerality that lends elegance and length on the
palate. A slender, harmonious and melting finish.

FOOD PAIRINGS

o Signature: Half-cooked scallops with a pulpy lemon and peppermint
sauce and thinly sliced candied leeks.




