cHAMF’AGNE

ANDRE CLOUET

DEPUIS 1741

Grande Reéserve

Classification  AQOC Champagne
Alcohol 12% Vol.
Dosage 48t05,6g/L

Available in 37.5¢l, 75cl, Magnum (1.5L),
Jeroboam (3L), Methuselah (6L)

Finesse | Balance | Citrus | Elegance
Blend Pinot Noir Base Aging
70% 30% 95% 5%
36 months Reserve Wine Tank Barrels
on the lees 2 to5yearsold
wines kept in tank

Lobenberg

Strong and lush, very creamy, mild acidity, great perlage, very intense and expressive. You could easily
decant it. No branded champagne can achieve this extremely good substance in terms of quality.
Fantastically creamy apple note, nuts and pear in the aftertaste, infinitely charming and everybody’s darling.

Unigue in the price range.
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