n.‘fg;
.
CHAMPAGNE

‘ LOMBARL
|
L

Le Mzmil suj

u
-

ER REIMS
=y Jow- )
] les Rezms
SILLERY
thledommunge /@I Sacy l]? e
/ Vxllers PUISIEUZX
Ecue:l- /\<Allerand o BEAUMONT-SUR-VESLE

\»7777%,@ ”Q@»N/

Sermiers e Montugne

VINEYARDS

AR L des MAH.LY
AN e u /
%/,\\/A\»Z\VA\//Q Chigny- CHAMPAGNE ﬁ. Villers-Marmery
¥V _A les-Roses Louvors oTrepatl VINIFICATIUN
BN A T M t Q
OIS A Hautvillers THIETE MG, o N
M ’\\f AN INAAZEIN
N N NS AA
> NN AP N
__ WCumwres NN W "' AMBONNAY,
NS AR ~NaA /W'/V/\/\ vzy *
N . 2 « SONAAAA
‘ Ny DO
Y S IO A L
PALZARS Mardeuil * 7. ® N
RN NG Mareuil-sur-Aj
7 EPERNAY Surdy

ARA #'#'#A CHOUH.LY
S T AGEING IN BOTTLE
A s vy

.
LVAVAVA'A OIRY
\VAVAVAY

A VAV, AV
JAVATAY | oVAVAYATA CRAMANT
Y Vi

L AT Tolele)  AVIZE
- Grawves’ fiai DISGORGEMENT DATE
rauves 5‘¢ AVA\ , OGER
\V4

AVAVAVA'
AVAVAVAVAV

VAVAVAVAV'
AVAVA—
DOSAGE

JaTa Vertus

A

VIA'
A

Bergéres-les-Vertus

AV

AVAILABLE CONTENT

NOTES FROM LAURENT VAILLANT, CELLAR MASTER

100% Chardonnay Grand Cru
Le Mesnil-sur-Oger

0% reserve wine

Clayey-calcareous and flint
South-east exposure

AF in termos-regulated stainless steal vats
MLF not initiated

No fining

Ageing 6 to 8 months in vats

48 months minimum

Displayed on the back label

0g/L

Bottle - 75 cl
Magnum - 150 cl

1he terroir of Mesnil-sur-Oger produces taut Chardonnays, characterized by a gun powder’ minerality and lime
aromas, balanced by delicate notes of white flowers. This champagne is non-dosé to highlight its saline identity and

liveliness.
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