
Tasting Note:

Wine Description:
Blend of 95 % Pinot Noir and 5 % 

Chardonnay, ths wine is made from grapes grown 
in organic viticulture, mainly in La Côte des Bar 
and Les Riceys.

Appearance: A yellow colour with pretty 
golden highlights and fine, lively bubbles.

 Nose: An immediate awareness of fruits. The 
nose opens on aromas of vine peach, quince jelly, 
cherry pit and gooseberry.

 Palate: Notes of grilled toast and warm 
brioche, punctuated with Mirabelle plums and 
exotic Mangostana. Assertive structure. The palate 
is harmonious and tempers the freshness and 
verve of the wine, with subtle hints of raspberry 
and pomegranate. The finish offers surprising 
minerality.

Organic Extra Brut
• Varieties: 95% Pinot Noir, 5% Chardonnay

• Type: Sparkling

• Region: Champagne, France

• Alcohol Level: 12.0%

• Accolade: Mundus Vini Spring Tasting 2025 - 
Gold
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