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BRUT RESERVE

THE SPIRIT OF THE VINTAGE

A harmonious blend of three Champagne grape varieties,
from prestigious Premier and Grand Cru vineyards, for this fresh and light
cuvee.

TECHNICAL CHARACTERISTICS

Pinot Noir: 50%, Meunier: 10%, Chardonnay: 40%
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 typicity: Clay-limestone

TASTING NOTES

* Appearance: Pale yellow-gold color with deep yellow-green highlights,
fine bubbles and delicate collar, luminous and fairly fluid appearance.

* Nose: Pear, lemon, grapefruit, reinette apple, lilac, toasted hazelnut,
plum, quince compote, toast, dried apricot, marmalade

* Palate: Rich and fresh attack, creamy and mellow effervescence.
Fruity, pulpy and full-bodied, underscored by lemon and grapefruit acidity.
The mid-palate is orchestrated by a clay-chalk minerality, which gives it
fruity volume, chewiness, frankness and length on the palate. A structured
yet indulgent wine with good harmony and persistence, leading to a
mellow finish full of character.

FOOD PAIRINGS

e Signature: Lamb shank, butternut squash and chestnuts
e Modern: Foie gras and mango and pineapple chutney




