
CUVÉE PRESTIGE MILLÉSIMÉE

Grape Varieties : 70% Pinot Noir - 30% Chardonnay
Maturation : Minimum of 8 years
Dosage : 7 g of sugar / litre (Brut)

Made uniquely in vintage years, 
this wine is a nectar, savoured by 
connoisseurs. 
Coming from the best exposed 
areas of land at Bouzy, it was made 
to touch the taste buds and tell 
you its own story. To the nose it is 
very complex, with aromas of dried 
apricot and honey. On the palette it 
is harmonious, delicate, with hints 
of biscuits and dried fruit. A lot of 
aromatic complexity. 

An exceptional champagne; it will be 

sublime with your finest dishes.


