


Like a  well-guarded treasure, this  blend is 
concealed in a  black cardboard sleeve 
with metallic highlights, an essential 
protection from the light to which a white 
wine in a plain glass bottle is  particularly 
sensitive. 

Removal from the protective sleeve 
reveals  the crystal-clear bottle, heralding 
lightness  and freshness and enabling the 
magnificent expression of the golden 
colour shot through with green flashes.   

The bottle is  dressed with a label picking out the hues  of the 
silvery cap, through which the luminous colour of the wine can 
be seen shimmering. The calligraphic lettering of  L’Epurée is 
traced in freehand script like an imprint, the image of its history 
and of the man or woman hidden behind... 

An easy-to-drink and immensely consensual champagne, with a 
cheerful and refreshing character to be enjoyed on all those 
festive occasions  and which will leave a clean, unadulterated 
palate ready to savour new flavours to come...

« A pure Chouilly with a waggish spirit! », 
as Anne Malassagne has described it.

Like day and night, summer and winter, the lively, thirst-
quenching character of the white Chouilly grapes  which make 
up the blend of L’Épurée contrasts sharply with the emblematic 
blend from the House of Lenoble, the Grand Cru Blanc de 
Blancs, a superb tribute to the distinctive buttery character of 
the Chouilly Chardonnay grapes.

If you liked the Grand Cru Blanc de Blancs, 
you will love «L’Épurée»!

 

http://www.champagne-lenoble.com

« L’Épurée »
A pure Chouilly with a lively, 
thirst-quenching character

The story starts at Chouilly, a  village classified as  a Grand 
Cru of the Côte des Blancs, which, thanks to the inimitable 
expression of its  terroir with its  fat, buttery aromas, is greatly 
sought after by connoisseurs.

A very low proportion of barrelled wines
(6%), a minimum liqueuring (3g/l) and 
the addition in the blend of wines not 
having completed their malolactic 
fermentation all go to highlight the fresh, 
l ively character of these Chouilly 
Chardonnay grapes. 
The L’Epurée blend is  remarkably floral 
with aromas  of white flowers  and a more 
discreet touch of dried fruit on the nose. 

The initial taste is surprisingly fresh and 
crisp for a wine crafted at 100%  from 
the Chouilly terroir, reputed to be fat and 
buttery. The finish with its  subtle touch 
of citrus fruit offers a refreshing tang.

Anne et Antoine Malassagne, constantly 
driven by their determination to enhance the 
exceptional qualit ies  of the Chouil ly 
vineyards, have crafted a new blend called 
«L’Épurée», which emphasises  the initially 
less  obvious  but extremely elegant, fresh 
crispness  of the Chouilly Chardonnay 
grapes. 

The secret of this  new product lies  in its 
extremely pure crafting which has  naturally 
given it its name.
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