
B r u t  M i l l é s i m e 
C u v é e

Premier Cru

50% Pinot

50% Chardonnay

Dosage : 6,5 grams of sugar/bottle

On a generous foam and a nice cordon, 
the yellow gold of this vintage is 
accompanied by a powerful nose.

Toasted, brioche and spicy on the 
palate, we find all the freshness and 
incivility of a Champagne on vanilla 
and creamy notes reminiscent of the 
maturity of this Millésime.
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