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" Embodies the power and depth of the Grand
Cru in the filter of a vintage marked by an
almost perfect balance of grapes and wines. "
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CLERC BRIAX

100% Chardonnay Grand Cru Cote des Blancs

Disgorgement : April 2023

Dosage : 2.3g/1 (Brut Zéro)

Service temperature : 10°C

CHATEAU D’AVIZE

2013

BRUT ZERO @ <>

LECLERC Eye : The pouring of the Mouth : The first contact is supple
BRIANT champagne ~ generates a and pulpy. The Champagne

. develops a fruity, coated and juic
}%%két and ephemeral foam. substar?ce, suppgrted by a lerglong

. Cchampagne has a acidity. The salinity and_dryness
luminous, = satin-like and enhance a rich and suave finish.
fairly fluid pale yellow gold
colour.

- \
Bottle Nose : The freshness of a lime Pairings : Perfect with crispy

accomganied by notes of grilled prawns with lime, sweet curry

almon lime~ blossom  and sauce or sautéed langousting,
verbena. A few moments of Vvegetable risotto and shellfish

patience gratify you with the Cr€am.
scent of pistachio,” warm biscuit,
ﬁ pear, acacia honey or elderberry.

Champagne Leclerc Briant - 67, Chemin de la Chaude Ruelle - 51200 Epernay - Tel : 08.26.54.45.33

*k ok K
2! *

* *
Kx

FR-BIO-01

info@leclercbriant.com - www.leclercbriant.com - @champagneleclercbriant



