CAPTIVATING - INTENSE - GASTRONOMIC

Blanc de Blancs
Vintage 2013

BLENDING
100% Chardonnay

HARVEST YEAR

2013

DOSAGE
5¢g/L

GRAPE ORIGIN

Vertus Premier Cru
Terroir

WINEGROWER
PARTNERS

EPC x Group of winegrowers
in Vertus

VINIFICATION

Stainless steel tanks, no
malolactic fermentation

SOIL TYPE

Upper Cretaceous (chalk)

Sweetness @

Freshness

Fruitiness

CHAMPAGNE
EPICURIEN

P
Ec

ALCOHOL BY VOLUME
(ABV)

125%

AGEING

9 years

TASTING NOTES

A brioche-scented nose
with notes of candied
apricots, vibrant freshness
and a remarkably long
finish, reminiscent of biting
into a fresh lemon. A
beautiful expression of the
Vertus terroir!

PERFECT MATCH

Crispy fish bao with lemon
butter sauce and pickled
vegetables

OPENING PRETEXT

I want to impress my
father-in-law

Ulntage 2013



