
EPC x Winegrowers' group
in Sermiers

G R A P E S '  O R I G I N

12,5%

60% 2020 and
40% de vin de réserve

Upper Cretaceous 
(clay, limestone, chalk)

Terroir of Sermiers
(Premier cru) from the
Montagne de Reims

Malolactic fermentation,
stainless steel tanks

Oyster mushrooms risotto,
Rosemary focaccia

To practice your
conversational French
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O P E N I N G  P R E T E X T

P E R F E C T  M A T C H

A L C O H O L I C  D E G R E E
( % V O L )

Y E A R  O F  H A R V E S T

P R O D U C E R  O F  T H E
C U V É E

V I N I F I C A T I O N

S O I L  T Y P E

At least 19 months 
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A G E I N G

Light iodine and dried fruit
notes accompany the
aroma of yellow fruits. A
smooth mouthfeel for a
Champagne that makes
everyone agree! 

T A S T I N G  C O M M E N T

D O S A G E

5 g/L

Sugar

Freshness

Fruitiness

65% Pinot Meunier
20% Pinot Noir 
15% Chardonnay
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B L E N D I N G
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Brut

C O N S E N S U A L  -  F E S T I V E  -  B A L A N C E


