REIMS

Jouy- .
[, les- eims

Vu.fl'ednmmange lll@&ac}‘
Villers- @ PUJSI!U[X

Erue:i' ﬁ\.ﬂlﬁemnn‘

« BEAUMONT-SUR- VESLE
any J'a VERZY

=
trdre =

o SILLERY

NP Sermtecs o Monmgne Lun‘t‘s Muu.r
%'%../\\\ﬁ*\‘ e Chigny- CHAMPAGNE a » Villers-Marmery
TV LA les-Roses pouvens -Trépm]’
e A TR s .
SR A /%Hnurvi!.fers Tauxidres- M“f') =
S R A '\/W - $
o s g R 2
- A A A e s
ATAT Cumiéres ’/‘\/\Wf \/\, = mncmmr
Nt Y oA W
2O A lDamery Dazy\/\w\ g
A o =
o A PR 2 «TOURS-SUR-MARNE
/ﬁ\%\ _ Mardeuil **~RZ ® . J
2
?_S\//‘ EPERNAY Mnreml' sur-Aj Marn

A A ;}e}é’ * CHOUILLY

S wr Cuiis mnuv. OIRY

FATAY,
LE MESNIL-SUR-OGER' i, "
Avavays  Villeneuve
AVAVATA ]
AVAVAVAVAL
ﬂ'm"

AN &
1‘wra Vertus

un

Lot * Bergéres-les-Vertus

Ta¥s

NOTE FROM THE CELLAR MASTER

BLEND

DOSAGE

SIZE AVAILABLE

MILLESIME

Majority of Chardonnay

8g/L

Bottle - 75 cl

The 1989 harvest was one of the biggest in
Champagne despite a perilous spring with
severe frosts. The warmth following the frosts
adllowed the bunches to develop at a high
density. 1989 was an early harvest, which lasted a
long time, with an above-average yield, perfect
health, large bunches, a high sugar content
typical of a Mediterranean climate and sufficient
acidity.

This wine opens with a smoky nose, with notes of coffee, mocha, truffles and tobacco. The 1989 vintage is
surprisingly fresh on the palate, with complex aromas of herbs (menthol, aniseed, verbena), candied lemon and

honey.

CHAMPAGNE LOMBARD
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