
EPC x Winegrowers' group
in Avize

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

12,5%40% 2015 and 
60% reserve wine

Upper Cretaceous (chalk)

Terroirs of the Côte des
Blancs, Montagne de
Reims and Vallée de la
Marne.

Stainless steel vats,
malolactic fermentation,
part of the reserve wines
kept in tuns

Duck burger, spiced foie
gras, onion confit and
sweet potato fries

Because the future is
sparkling…
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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 75 months
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A G E I N G

A dazzling freshness with
its iodine and lemon notes.
The brioche and dried fruit
aromas bring a beautiful
complexity to this Premier
Cru 

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

6g/L

Sugar

Freshness

Fruitiness

66% Chardonnay
34% Pinot Noir 
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B L E N D I N G

Premier Cru

E L E G A N T  -  G O U R M E T  -  C H A R M I N G

Buxeuil

REIMS

Berru

Premier Cru


