
Grand Vintage
Grand Cru • Brut

50% Pinot Noir / 50% Chardonnay

• Terroirs: Louvois "La Goutte d‘Or" - Bouzy "Les Monts"

• Average age of vines: 40 years old

• Soil: Limestone

• Winemaking process:
Alcoholic fermentation in vat
Malolactic fermentation undergone
Dosage 8g/L (brut) (available in 3g/L)
Aged for 8 years in the cellar

• Tasting:
Appearance: Lively beads with an intense light foam. 
Beautifully clear straw yellow robe.

Aroma: A delicate and elegant initial aroma with floral 
notes (rose, acacia).

Taste: The attack is crisp and lively. The structure is 
balanced. A savvy dosage gives it a refreshing aftertaste. 

This vintage comes from an outstanding harvest 
and is aged in our cellars for 8 years to flourish 

and bring out its personality.


