CHAMP-A G MNE

CHASSENAY D'ARCE

SLANC DE BLANCS
brit { 2002

Chardonnay is not very present in the Cote des Bar,
representing 10% of our plots.

We wanted to highlight it through a cuvée
composed exclusively of this grape variety.

The terroir of the Arce valley makes it a Blanc de
Blancs that is both elegant and refined.

100 magnums available.

brut | 2002

Tasting notes

Romain Aubriot, our cellar master

Blend
100% Chardonnay

2002 vintage

The 2002 vintage is one of the finest in recent
decades.The sunny summer allowed the Chardonnay
to reach optimal maturity and an excellent balance,
offering remarkable aging potential.

Vinification & Maturation

Vinification in the pure tradition of Champagne,
in temperature-controlled stainless-steel tanks
and in barrels for a part of the wine.

10 years of aging in bottles on lees and 10 years under
cork bring complexity and a vanilla aromatic profile.

Brut dosage: 10 g/l

Food & Champagne pairings

Will be truly enjoyed by purists who like old vintages.
To be consumed during an aperitif dinner, with
refined cheeses such as dry goat cheese or Comté.
Serving temperature between 8 and 10°C.

To be enjoyed in large white wine glasses.

Packaging

1.5-liter magnums, in boxed case.

The champagne bottle must be laid down, at a
constant temperature (between 10 and 12°C) and
away from light.
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