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Composition
100% Chardonnay

Visual
Lemon yellow color with green reflections. Lively and

regular effervescence; fine bubbles form a fine bead of

foam.

Olfactory
Fresh, fine, elegant nose. Yellow fruits are present with

pome fruits. Roasting aromas appear over time.

Gustative
Fresh and delicate with taste of  fresh citrus, whitefruit,

nuts and some lemon . Nice balance

Tasting advice
Drink at a temperature of 6-8 degrees. Enjoy in a

Chardonnay wine glass which will highlight the

exiting and diverse "monthfeel" of the champagne.
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Harvest by hand
Alcoholic fermentation in thermo-regulated stainless steel vats
Without malolactic fermentation
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EPERNAY	-	FRANCE

CUVÉE MILLÉSIME BLANC

DE BLANCS 2008

"Refined and Fresh Champagne"

Conditionning 
Bottle (0.75 L)

Dosage 
Gross Shipping Liquor : 3.2 g / L

Aging  :   10 years
bottling : 2009
Disgorgement : November 2019

Food Pairing !

The freshness and elegance of this
2008 Extra – Brut vintage will be the
ideal companion for a fried white fish
accompanied by a saffron risoto.

ExtraExtraExtra
BrutBrutBrut

"Smells a bit like a sourdough starter. Malty Pretty
fiercely driving lemon acidity, which dominates the wine."

"Blanc de blancs au nez puissant, fruité,
brioché et grillé avec une touche de
silex. Le beurre et la noisette s'ajoutent
à cette palette dans une bouche
harmonieuse et minérale."

"light golden colour with a fine vivid
mousseux. Youthful and pure nose
offering some chalky notes, pale
stone fruit, ripe citrus, lemongrass
and fresh hazelnut. The palate is
bone dry, towards Extra Brut with
a very crisp and youthful acidity,
still youthful but with fine layers
and purity, elegant fruit and a
substantial finish."
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Alcohol abuse is dangerous for health, consume with moderation


