
ELABORATION

Blend: Chardonnay 100%.

Terroir: Montgueux.

Reserve wines: 20% to 30%.

Alcoholic fermentation: stainless steel tank.

Malolactic fermentation: 100%.

Dosage: BRUT 7.5g/L (+/- 1g).

TASTING

Fresh nose with citrus aromas such as bergamot and lemon zest, 
followed by aromas of fleshy fruits with juicy white peach.
Notes of wildflowers and dried fruits.
Freshness with a touch of tropical fruit to finish.

Key aromas: citrus, white peach, wildflowers.

Sensations: melodic, intimate.

Food pairings: seafood, chicken…

Advice: serve at 8°C.

First-press juice only.

Sustainable vine-growing in Champagne.

Limited Sulphite use (jetting).

Vines: 15 years old minimum.

ISO 22,000 and ISO 14,000 Quality Standards.

OUR COMMITMENTS

Available in 75cl bottle

AWARDS

/100
92 VINS & GASTRONOMIE (2023)

/20
16 LE POINT (2023) 

IWC (2020): Michel PARISOT elected 
Sparkling Winemaker of the Year

MUNDUS VINI (2021) 

75cl Giftbox
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