
“CHARM, DELICACY, REFINEMENT...
WORDS ARE NOT ENOUGH FOR THIS UNIQUE WINE”

Brut BLANC DE BLANCS



Made with 100% Chardonnay grape varietal from our best 
plots, this cuvee loyal to tradition brings you to a world 
of freshness and is lively, light and elegant on the palate 
reflecting its vintage year.

Vinification : Stainless steel vats on the lees for 3 months.
Dosage : 9 g/l
Bottling :  0.75 litres
Alcohol content  : 12 % volume
Colour : Gold coloured with a fine lace of froth.
Nose : Seductive, expressing numerous yellow-fleshed fruit aromas, 
peach, apricot.
Mouth : Fresh, long and with complex aromas.
Food & Wine : This Blanc de blancs champagne is greatly 
appreciated as an aperitif or with cooked fish.
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