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This pure Chardonnay cuvee gets its vivacity and suppleness from its terroir: the village of 
Bisseuil, listed as a Premier Cru. The sunny exposure of this vineyard, combined with a 
blend of 10 to 15% reserve wines, reveals all the richness of this grape variety, alongside 
with subtle floral and citrus notes. 

Bright yellow colour, tinged with a golden sheen. 

Its roundness and warmth are highlighted by notes of bergamot, bitter 

orange, fresh almond, granny-smith apple and dried linden leaves. 

The mellow effervescence in this wine accentuates its supple and 

smooth character. Aromas of lemon zest and grapefruit 

accompany a salty, sweetly bitter finish. 

LES INCONTOURNABLES 

Bisseuil 

Cœur de cuvée (first pressing series) exclusively selected, 
and then blended with wines coming from the unique 

terroir of Bisseuil, a Premier Cru village located in the 

Grande Vallée de la Marne. 

Chardonnay 100% 

Reserve wines : 10 to 15% depending on the year 

Wine matured in stainless steel vats, then aged for a 

minimum of 7 years in our cellars. 

The dosage is 6g/L — brut. 

Acidity : 5.2 g H2SO4 /L 

This champagne is a perfect match for white fish with a soft, fleshy texture, or with pan-

fried scallops. 

WINEMAKING 

TASTING 

WINE PAIRING 

AWARDS 

Available in the following sizes : 3,75cl, 75cl and 1,5L. 

Blanc de Blancs 
BRUT — PREMIER CRU 




