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THE FRESHNESS AND ELEGANCE OF THIS

Gaulte - /20 2008 EXTRA - BRUT VINTAGE WILL BE THE
Millau IDEAL COMPANION FOR A FRIED WHITE FISH
Conditionning ACCOMPANIED BY A SAFFRON RISOTO.

CHAMPAGNE

| B Boivie |

BRUT

Miltssime Blanc do Blarcs

PREMIER CRU
(o di

Bottle (0.75 L)

Dosage
Gross Shipping Liquor:3.2 g/ L

Aging : 10 years
bottling : 2009
Disgorgement : November 2019

Harvest by hand
Alcoholic fermentation in thermo-regulated stainless steel vats

Without malolactic fermentation
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Alcohol abuse is dangerous for health, consume with moderation



