
CUVÉE 

EXTRA BRUT NATURELLE 

ORIGINS 

3 crus from Vallée de la Marne 
and Côte des Blancs : Damery, 

Verneuil, Cumières 
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TASTING NOTES 

Bright light gold color. 

Great elegance on the 

nose, sharp and minerai 

with slight citrus aromas, 

spicy and iodized notes. 

Both complex and clean 

attack on the palate, full 

of purity and tension 

Dry, minerai notes, along 

with flavors of white fruits 

(apple, pear), 

Blended with precision. 

Original and exclusive, 

a very pure, extra brut 

champagne. 

FOOD PAIRING 

Apéritif 

Sea bass & Brussels 

sprouts salad 

Sushi & sashimi 

Celery root soup 

GRAPE VARIE1Y 

Chardonnay: 60% 

Pinot Noir: 40% 

DOSAGE 

Extra Brut, 3 g/l 

Size 75 cl 

J 




