
Blend

Grape varieties: Pinot Noir 55 % and Chardonnay 45 % *
First pressing juices only from selected vineyards including a majority of     

« cœur de cuvée » pressing juices.            

Origin: Pinot Noir from Côte des Bar and Chardonnay from Côte des Blancs, Montgueux and 
Côte des Bar. 

Reserve wines: 35 %* minimum aged mostly in large oak casks.

Vinif ication and Maturation

Vinification:

Bottling and « prise de mousse »: 6 to 8 weeks
Ageing in the cellar : 5 years minimum for bottles and 7 years minimum for magnums
Ageing after disgorging: from 6 months to 1 year

Dosage: 8 g/l - BRUT
Liquor made of reserve Devaux assembly aged in large oak casks.

Character

A nice gold yellow colour with a delicate and persistant mousse. 
White blossom and soft spices appear first on the nose, mellowed by notes of toasted 
brioche and vanilla on the finish.
The  smoothness of Pinot noir and the elegance of Chardonnay. 
Freshness with mandarine and orange zest notes. 
A deliciously fresh and creamy champagne of great persistence. 
Key aromas: toasted brioche, vanilla, white blossom. 

Symbols

Service temperature: 8 to 10°C.

Champagne & Sensations: Smooth - Achievement.

Champagne & Circumstances: Between connoisseurs - Eve dinner - Love at first sight.

Champagne & Food: Crispy thai snapper with rice and haystack of sugar snap peas -
Chocolate and pear brownies with chopped nuts Myango - Chocolate
and vanilla entremet. Alternatively scallops with truffles - Sea bass -
Spider crab - Ris de veau. 

Champagne & Music: Concertos for piano of Maurice Ravel - Daphnis et Chloé.
Les préludes de Debussy.

Awards

Gold Medal
94 / 100         
93 / 100 
91 / 100
90 / 100
90 / 100
« Coup de Cœur » Prize

* The % can vary depending on the harvest year.

CUVÉE D  'AGED 5 YEARS’ - 75 CL

'AGED 7 YEARS’ - 150 CL

The Ultimate Expression

alcoholic fermentation in stainless-steel vats for a majority and 
vinified in wood barrel of 300l for a minority. 
Partial malolactic fermentation of the blend. 

Champagne and Sparkling Wine World Championships - GB (2016)

12th champagne of the year 2014 James Halliday - AUS (2015)

James Suckling - US (2018)

Jamie Goode - GB (2018) & Guide Gilbert & Gaillard - FR (2017)

Wine Enthusiast - US (2018)

Wine Spectator - US (2017)

Salon de La Revue du Vin de France (2018)


