
TENUTA ALEXANDRE FILAINE
SENSUUM VERTIGO 2011 

VINIFICATION
7 years on its yeasts with cork. 
Dry Extract 4 gr/lt

the grapes
pinot noir 55%, chardonnay 35%, 
pinot meunier 10%
production area
vallée de la marne
surface of the vineyard
1,5 ha
altitude of the vineyard
60 -100 above the sea level
type of soil
white chalk under a thin clayey lay, 
depending on parcels
training system
permanent cordon for pinot noir 
and pinot meunier and chablis for 
chardonnay
producer category
vigneron

THE WINE
This champagne is elegant, tense, vertical and very fresh. It 
has spicy notes of anise and herbs. 
Complex, serious and strict. The taste is enchanting with a 
complex and fine perlage. 
 


