
THE GRAPES
Grapes from old vineyards (‘Les Blanches Voies’, 55-60 
years) 

VINIFICATION
Fermentation in 228l barriques 
5 years on yeasts
2.000 bottles 
�Dry extract: 8 g/l 

T E GRA ES
LENDING COM OSTO DAL INOT 

NOIR  ROS  DE SAIGN E  
C ARDONNA   REMIER CR

ROD CTION AREA
MONTAGNE DE REIMS
S RFACE OF T E VINE ARD

 A
ALTIT DE FO T E VINE ARD

  A OVE T E SEA LEVEL
T E OF SOIL

ITE C AL  NDER A T IN CLA E  
LA  DE ENDING ON ARCELS
TRAINING S STEM

ERMANENT CORDON FOR INOT 
NOIR AND INOT ME NIER AND C A LIS 
FOR C ARDONNA

THE WINE
The wine has a salmon pink color. It has a long lasting 
effervescence and a fine mousse. On the nose, the wine 
is powerful and it has fruity aromas (strawberries and 
cherries) and floral notes of peony with a vanilla finishing. 
First impressions at the taste are long lasting notes, 
complexity and balance. Pure and fine on the mouth with 
a creamy structure; an elegant wine with a good vinosity. .
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