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Varietal : Chardonnay
Appellation : Champagne
Degré : 12,5% vol

Opus : 2015

100% AVIZE Grand Cru
Cote des Blancs
Terroir d'Avize
20 vears
South East
Chalk
170m
Sustainable

- 100 %
Fractional (the first juices are separated from the rest and are eliminated)
In thermoregulated stailess-steel vats

24 %
March 2016
3 years and a half e
October 7th 2019 cm:::::-‘
4 gr / liter |

maximum in 2 years
8°C (46°F)
Sole Meuniere, Pike cooked with Champagne, Pan-fried scallops

This delicate champagne with a pale gold hue reveals a complex nose where orange zest and white flowers balance harmoniously.
Its mouth is fresh and delicate with citrus lace and chalky notes. Its long finish accompanies this mineral minerality.
It characterizes and magnifies the Grand Cru d’Avize terroir.
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