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Second edition of our newest cuvee is a 100% Chardonnay Grand Cru from the Côte des Blancs. It is lightly 
treated with oak adding a lovely layer of complexity. 

 

 

The Soil: 

- Côte des Blancs 

- Le Mesnil-sur-Oger, Oger, Chouilly 

- Natural grassing in winter, full ploughing in summer 

 

The Wine: 

- 100% Chardonnay Grand Cru 

- Blocked malolactic fermentation 

- Mainly vinification in barrels of the wines of the year 

- Blend 85% of the 2015 harvest 
and 15% reserve wines 
 

The Bubbles: 

- Minimum aging in the cellar 36 months 

- Current dosage at 2 g/l of sugar 

- Production 4127 bottles (750 ml) 

 

 

 

 

 

 

 


