
Sweetness

Freshness

Fruitiness

Buxeuil

REIMS

Berru

Blanc de Blancs Nature

Blanc de Blancs Nature
P U R E  -  R A R E  -  B R I G H T

EPC x Winegrowers’
group in Berru

G R A P E  O R I G I N

70% 2022 and 30%
reserve wine (2019, 2020)

Montagne de Reims
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H A R V E S T  Y E A R

W I N E G R O W E R
P A R T N E R S

D O S A G E

0 g/L

100% Chardonnay
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B L E N D I N G

Malolactic fermentation,
stainless steel tank

V I N I F I C A T I O N
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Upper Cretaceous (chalk,
marl and clay)

S O I L  T Y P E

12.5%

Scallop tartare, roasted
zucchini with feta cheese

Sugar is so 2020
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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  B Y  V O L U M E
( A B V )

A Champagne of great
finesse, with mineral notes
and fresh citrus flavours.

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

Minimum 36 months

A G E I N G


