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Cuvée Gentilhomme
Grand Cru Blanc de Blancs
Millésime 2000

Expression of an art de vivre,
The Elegance and Refinement,
Prestige and Nobility of a Great Wine

- Grape varieties and origins -

GRAPE VARIETIES 100 % Chardonnay from Chouilly,
classed as a Grand Cru in Céte des Blancs

YEAR OF HARVEST 2000

PROPORTION OF WINE AGED IN OAK CASK5 %
DOSAGE3 g/l

It is in the heart of Champagne, in the villageCoiouilly, one of the 17 villages to be rated asrar@d
Cru out of the 321 in Champagne as a whole, thatgtleater part of the vineyards of the Lenoble
Champagne House are to be found.

An exceptionaterroir whose qualities are sublimated in this Cuvée Gentime.
Made with Chardonnay grapes from the best plotare#s and produced only in the great years in very
limited quantities. 4 to 5 000 bottles only aredse&ch year.

Its name, Gentilhomme, evokes the values of AR bémovalues that it has perpetuated for 4
generations: respect for the past, a sense ofatutyhe determination to pass on our skills.

Anne and Antoine Malassagne watch over the heritafgtheir ancestors and apply the traditional
methods learnt from their forefathers each andyegiay with passion. The family spirit is safe irith
hands.
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- Tasting characteristics -

VISUAL ASPECT: A deep golden colour with very fine bubbles.

NOSE The first nose is rich and complex with hints ofit@Hruit and underwood. A great wine
that should be left to open up in the glass andakall its riches. A surprising discovery.

ON THE PALATE So complex is this wine that it really should beatged to appreciate its
aromatic power to the full. The attack is butternydasmoky, leading into more contrasted,
intense flavours and coming to a fine close onyshiots.

SERVING SUGGESTIONSIts complexity and elegance make this an excepti€hampagne
as an aperitif or with your meal. Its flavour aedture will provide the perfect match with cured
ham, such as a San Daniele or perhaps a Specktfi@molomites, served with delicate fruit
(cherry, mango or fig). Meat will also be a goodicke (poultry, lamb, rabbit or veal) if it is
seasoned with fresh herbs (tarragon, parsley) @icegondiments (cumin, ginger).

Decanting is a must with this wine, and it shoutdskerved at between 10°C and 12°C.
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