LES CLASSIQUES

Sélection
BRUT

Genuine hallmark of Champagne Guy Charbaut, this cuvée embodies our House's heritage
through a complete and balanced blend, enhanced with wines from our perpetual
reserve. Made from the three traditional and local grape varieties, this champagne
combines the vigour of the meunier with the floral bouquet of the pinot noir and the tart
aromas of the chardonnay.

WINEMAKING

A blend of wines from our entire vineyard, including
terroirs of Vallée de la Marne, the Montagne de Reims Montagne

de Reims
Vallee \‘

and the Cote des Bars area. la Mame

Pinot Noir 33% - Meunier 33% - Chardonnay 34%
Reserve wines : 50% /

Wine matured in stainless steel vats, then aged for a
minimum of 4 years in our cellars.

Cote des
B

The dosage is 6,7g/L — brut. 2
Acidity : 4.2 g H,S0, /L

s e TASTING
Guy CHARBAUT

CHAMPAGNE ) Ve /,  Golden yellow colour, with a ribbon of fine bubbles persisting on the
surface rim.

Nose revealing aromas of mandarin leaves, pine bark and
undergrowth. When aired, it opens on spicy and peppery notes.

On the palate, a sensation of freshness and roundness
S predominates.

AWARDS
WINE PAIRING
EA@P"&%
DO'M:::E It is a wine for every moment, perfect as an aperitif or served at the table!
2022
Available in the following sizes : 3.75cl, 75cl, 1.5L, 3L, 6L, 9L, 12L and 15L.
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