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This complex and elegant cuvée is a blend of one-third Chardonnay and two-thirds Pinot 
Noir, with grapes sourced from our fifty-year-old vines in the Mareuil-sur-Aÿ and Bisseuil 
terroir areas. It is an opulent yet harmonious wine, whose typical aromas and vinosity 
makes it an insider champagne…  

AWARDS 

Fine bubbles and a creamy foam on the surface, over a pale yellow 

satin colour. 

Clean and elegant, it offers aromas of candied fruit, pineapple, dried 

fig, pippin and sweet almond, enhanced by rose fragrances. 

Coating and plump, it unveils flavoursome aromas of evolution, in 

perfect harmony with the nose. 

TASTING 

LES INCONTOURNABLES 

A blend of wines from the heritage heartland of our 

vineyard, including only the terroirs of Mareuil-sur-Aÿ and 

Bisseuil. 

Pinot Noir 60%  -  Chardonnay 40% 

Reserve wines : 30% 

Wine matured in stainless steel vats, then aged for a 

minimum of 5 years in our cellars. 

The dosage is 6g/L — brut. 

Acidity : 4.8 g H2SO4 /L 

WINEMAKING 

As an aperitif or at the table, it is a champagne to be combined with rich poultry such 

as geese or capons, cooked in a natural way. 

WINE PAIRING 

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