Grand Cru - Blanc de Blancs 2000

"A superbly surprising vintage"

- Grape varieties and origin -

- GRAPE VARIETIES:100 % Chardonnnays from
Chouilly, Grand Cru from the Cote des Blancs
- HARVEST YEAR: 2000

S - PROPORTION OF WINES IN BARRELS:8 %

-~ — - DOSAGE :4 g/l

BRUT
CHAMPAGNE

s pr Branes
IAW,,(/,,
2000 gl

- Tasting characteristics -

VISUAL ASPECT: Its brilliant colour and golden tints are charaistec of a mature Blanc de Blancs. Lively
bubbles with plenty of finesse.

NOSE:Dominant blossom hints lead into more complex scehcitrus fruit and white peach.

ON THE PALATE: A lively, delicate attack is followed by a longilltbodied finish. This wine of contrasts
expresses all its complexity through a combinagbamooth maturity and fine acidity endowing it wlbts of
freshness. This is a far from linear wine with adaf range of aromas sublimated by just the righade (4g/1).

TASTING SUGGESTIONASs well as making a superb aperitif, it will briogt the very best in more delicate
dishes such as a truffle-scented carpaccio ofggeslichicken in tarragon or veal with ginger.
Serve at a temperature of 11-12 °C and in a cémad@preciate its riches to the full.




