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CHAMPAGNE

GRAND CRU - VINTAGE 2020

The first vintage of the House, it opened the way to a new approach to our winemaking process. Each step of
production follows a precise path, a rigorous selection method guiding us towards discovery.

Vineyard driven with respect for
Natural balance and certified HVE
and VOC.

BLEND

50% Chardonnay
50% Pinot Noir
100% cuvée

VINIFICATION

85% Stainless steel vats

15% 300L oak barrels

Malolactic fermentation: Done
Aged on fine lees

NOSE

Cereal notes followed by exotic fruit with
pineapple and mango.

Chardonnay drives the wine.

In the background, a multiplicity of
flavors between wood, toast and
chocolate.

All our grapes are harvested at
optimum ripeness and pressed

according to the typicity of their parcel.

AGEING

4 to 5 years minimum on lees in
our cellar

DOSAGE
Extra-Brut - 5 /L

PALATE

The palate is tonic and sharp. The praline
universe is present throughout

the tasting.

This surprisingly energetic wine reveals
a complexity unique to the House.

FOOD & WINE PAIRING

Aosta ham, shoulder of lamb with garlic
confit, cured pork filet mignon.
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