Champagne BRUT AMOUR de Cuvée
Premier CRU
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Exclusively made up with black skinned grapes from the Ist

Character of the cuvee: pressing, subtle blend between the fruitiness of Pinot Meunier

and the refinement of Pinot Noir, Amour de Cuvée is a champagne

50% Pinot Noir

. c ith flest di i 11
50% Pinot Meunier with flesh, and it casts its spells on you

Téte de cuvée

Crus: Premiers Crus from the Montagne de Reims

Tasting notes:

Visual aspect: Bright golden colour with a fine mousse, graceful bubbles.

On the nose: The fruity notes are intense : small wild red berries (blackcurrants, wild strawberries),
dried fruit, grilled almonds, quince, mirabelle plums.

In mouth: Raspberry and crushed strawberry flavours underline the freshness and smoothness
of this cuvée. The flavours are full and concentrated, showing marvellous balance between
succulence and lively acidity. Long finish, slightly spicy.

Pairing wine and food:

Perfect at I’ apéritif, this Champagne with a rich personality is an ideal match with traditional
French cuisine: a foie gras will emphasize its flavours of grilled coffee-beans ; game, either

stewed or in a terrine, underlines the structure of this cuvee. For dessert, try it with a red fruit biiche
to underline its freshness.

Serving temperature: 9 °C

Available in bottle (0,75 1)

Soil type: Vines leaned against the Mountain and rooted in chalk. The freshness from
the Mountain limits temperature variations in summer and helps bring refinement

to this cuvee.

Average age of the vines: 30 years

Vineyard: Hillsides cultivated manually, selective and strict pruning and flower cluster thinning.
Manual harvesting

Pressing: 4000 kg Coquard press with sloping plates.

Wine-making: Only the cuvees (1st pressing) are selected to make our Amour de Cuvee.
A malolactic fermentation is completed.

Ageing: 4 years in the cellars.

Disgorging with ice: Slight dosage 4 months before dispatching.
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