By

2 EIMS
? Jouy- .
| les- sfms

V!Hsdﬂmma ngs M ‘(/&L SMJ’ g .
pumzuu

SILLERY

3 ..- Villers-

Ecueil® "'\"Mig"""di o BEAUMONT-SUR-VESLE

\?m?\nmy iﬁz WWM @mr VERZY

S N, Sermiors e M”"t"g"s Ludes MAILLY =
Eﬁ%\\/‘/\ _ ny- CHAMPAGNE -.4\\- Villers-Marmery
§ v A *‘5 oses  rouvors aﬂ.Trépa!!

A S0 @&
AL Ay muammm Tauxiéres- Mutry 4 \ﬂ
A A
N RmY Y "Aaa ﬁ

ALASC Ié S A a
'\/\/\/\« umigres NN o SA \‘\ . - AMBONNAY
A s XA
Y Ay Dmerﬂ Dizy “20A
AR ” Yaga e NR Y2 «TOURS-SUR-MARNE
A Mardeuil A7 » AT e
%S/\\é\\ EPERNAY Mareuil-sur-&y 5

AAATAY W e
e vAVAYA CHOUILLY

A YA
e 2
TAvATAN  VATAATA! CRAMANT
4

~RTaATY  AVIZE
¥

ol
FAVAVAY;
LE MESNIL-SUR-O GER A'L'A"Jr
WAV, Villeneuve
ATATATY
AVAVAYAWAN
TAVAVAVAY'
&
wava Vertus
ATAY
'A"

l" .
Bergéres-les-Vertus

mﬂ

NOTE FROM THE CELLAR MASTER

The 50% chardonnay from Le Mesnil-sur-Oger delivers a crisp and mineral expression. Chouilly and Cramant bring more
roundness while Avize brings finesse and elegance. Without dosage, this champagne highlights the chalky-mineralty expression,

BLEND

VINIFICATION

AGEING IN BOTTLE

DISGORGEMENT DATE

DOSAGE

AVAILABLE CONTENT

typical from a champagne Blanc de Blancs, from the Céte des Blancs.

100% Chardonnay Grand Cru
Mesnil-sur-Oger, Chouilly, Avize, Cramant
0% reserve wine

AF in thermos-regulated stainless steal vats
No fining

Ageing 6 to 8 months in vats

50% of the blend with MLF blocked

48 months minimum

Displayed on the back label

0g/L

Bottle - 75 cl

CHAMPAGNE LOMBARD

1 rue des Cotelles BP 118 - 51204 Epernay Cedex

+33 (0)3 26 59 57 40 / info@champagne-lombard.com
www.champagne-lombard.com




