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CREMANT DE BOURGOGNE BRUT

809/Pinat Noir, 109/eligoté and 109/ Chardonnay

Mari soil of Pommard. Very steep slopes: south/south-
east facing

"Simple Guyot” pruning- reasoned viticulture

Manual

The pressing is done with a pneumatic press. The first
alcoholic fermentation gives a base wine grading
between 10.5 and 11.5%/vol. The second fermentation
and the tirage for foam creation are carried out from
the month of February of the year following the
harvest. Ageing on lees in hottles for 9 months
minimum. Dosage at 6g/litre of sugar.

Between 1and 4years

Between 8 and 10 T

Cheese gougeres, cheese soufflé, Tarte Tatin, red fruit
salad ...
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