
VINIFICATION
Fermentation in barrel 
50% vintage wines and 50% vin de réserve from 2 years 
older  
Malolactic fermentation not carried out 
2 years on yeasts 
Dry extract: 9 g/l 

GRA ES
INOT NOIR  C ARDONNA   
REMIER CR

AREA OF ROD CTION
MONTAGNE DE REIMS

THE WINE
The color is golden and it shows a certain ripeness. The 
effervescence is long lasting and the mousse is persistent 
and delicate with a fine perlage. On the nose, at first 
impression, it has notes of cookies, ripe wheat, pear and 
cherry. After few minutes, the wine becomes more complex 
and it presents notes of melted butter and toasted bread 
showing all its evolution. There is a good balance between 
primary (fruity), secondary (bread, butter, cookies) and 
tertiary (mineral and spicy) flavors. 
The wine has a lively taste, a good acidity and effervescence 
and an intense freshness. The balance is due to the wine 
finesse. The finishing is long lasting and mineral.  

TENUTA VILMART
GRAND RéSERVE 


