
EPC x Winegrowers Group
in Epernay

O R I G I N  O F  T H E  G R A P E

52% 2020
48% reserve wines

Upper Cretaceous (clay,
limestone, chalk)

Epernay region

Malolactic fermentation,
stainless steel tanks

Oyster mushroom risotto,
rosemary focaccia. . . . . . . . . . . . . . . . . . . . . . . .
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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

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

. . . . . . . . . . . . . . . . . . . . . . . .

Light iodine and dried fruit
notes accompany the
aromas of ripe yellow
fruits. A creamy palate for
a Champagne that will
please everyone!

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

S O I L  T Y P E

Upper Cretaceous (clay,
limestone, chalk)

Sugar

Freshness

Fruity

50% Meunier
33% Chardonnay
17% Pinot Noir
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B L E N D I N G
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I want to impress my
father-in-law

Brut
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D O S A G E

5 g/L

12,5%

A L C O H O L  B Y  V O L U M E
( A B V )

Buxeuil

REIMS

Berru

Brut


