Cuvée Sélection

Blending 70% Pinot Noir — 30% Chardonnay
Wine area Buxeuil - Montgueux (Céte des Bar)
Harvest 2004 - 2005 - 2006

Elaboration Vinification in tank and in barrels
Conditioning Bottle 0,75 L — Magnum 1,5 L
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This golden yellow coloured champagne reveals a nose of wonderful aromatic intensity, with a
fruity bouquet. This wine is well-balanced in flavour, a supple attack and slighty acid finish.
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/ - “Capital” N°218 — November 2009

- Selection of the “Guide Hachette des vins 2010”
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Alcohol abuse is dangerous. It should be consumed with moderation.



