
LES TRÉSORS 

Real heart-stopping of Xavier, the Anobli 2016, made from the unique parcel of meuniers 
in Bisseuil called "Le Chaudion", gives back a well-deserved status to the Meunier grape 
variety by bringing finesse, delicacy and freshness. The Brut Nature gives off a subtle, 
elegant and fresh nose. Quantity limited ... 

WINEMAKING 

Selection of grapes from the unique parcel of meuniers 

in Bisseuil " Le Chaudion ", grown on 15-year-old vines on 

a chalk soil. 

Meunier 100% 

Harvested in Summer 2016. 

3520 bottles produced 

Wine matured in stainless steel tanks, then aged for a 

minimum of 9 months before spending at least 5 years in 

our cellars. 

The dosage is 0g/L - brut nature. 

Bisseuil 

TASTING 

The Champagne wears a flowy and bright robe with a golden pale 

yellow color and yellow-colored reflecting details. 

The nose is subtle : elegant and fresh, it offers mandarin, kumquat, litchi 

and vine-ripened fish notes. The Champagne aeration brings iodized 

chalk, almond, apricot and poppy notes. 

We can observe a delicate and creamy effervescence. L’Anobli 
2016 develops a pulpy, chiselled fruity flavor sustained by an 

orangey acidity and grapefruit. The final taste will be uniform, salty, 

fruity and well-calcified. 

WINE PAIRING 

 This Champagne matches perfectly with a tartare with two sorts of salmon, avocado, 

mango, and grenadine, or even with squids flavored with herbs and pan-roasted with 

tomatoes, onions, and basil. 

Available in the following size: 75cl. 
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L’Anobli 2016 
BRUT NATURE — PREMIER CRU 




