CHAMPAGNE

AUTREVILLE

Solar year, very good maturity, giving wines with remarkable
complexity. A vintage described as exceptional.

Grape variety : Pinot Noir 50 % and Chardonnay 50 %.
Blending : 100 % of the 2015 harvest.

Bottling : May 9, 2016, 1367 bottles.

Malolactic fermentation is carried out, by chilling and
filtration.

Cru: Jouy-Lés-Reims, Chaemry and Ville-dommange.

Premier cru.

Dosage : Extra-brut 5.6 g/L
Alcoholic level: 12,5 %.

RECOLTANT -

Characteristics :

’ B // Pale yellow with golden colours and fine bubbles.
(€

P[lef:[' ‘ @ Beautiful freshness, balance, floral and citrus notes.

Aperitif, seafood, fish.




