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Cuveée Brut Prestige 2006

This very rare and noble Cuvée Prestige 2006 will seduce you with its delicacy and elegance

and will be a wonderful accompaniment to any exceptional moment.

TERROIR

In the heart of the Marne Valley/
along the right bank

Malolactic fermentation
Fermentation in stainless steel tanks
Alcohol: 12.4 % vol

Sugar: 9.6 g/L

Vintage 2006

Blending

40% Pinot Noir
20% Meunier
40% Chardonnay

Food Pairing
Chicken vol-au-vents
Veal sweetbread puff

Cod in butter sauce

Tastng Nores

To the eye: A festival of bubbles creating pretty swirls and rosaries dancing to the
whim of the nucleation of millions of fine bubbles, offer up an amazing display.
Beautifully limpid and crystal clear with a nickel-yellow hue. The colours are clean
and deep, suggestive of a beautifully fresh champagne with lovely crisp acidity. The
golden reflections reflect the light's rays on the thin walls of the crystal glass.

To the nose: Along with gorgeous citrus, lemon and pink grapefruit freshness, one
can discern notes of hawthorn, wet straw and compote of freshly-crushed apples,
along with a touch of fern, honeysuckle and broom. The olfactory finish is
reminiscent of flowers: pansy, begonia and a hint of daisy. The aromas are clean and
clear, evolving over the tasting, fruit or flowers.

On the palate: The playful mousse delicately lines the palate giving the
champagne a velvety feel on entry. The tactile sensations of effervescence bring a
great deal of softness and freshness. There is great finesse, body and a silky
character with candied bitter lemon and sweet grapefruit. The judicious blend of the
three grape varieties, accompanied by a balance between the sugars and the
natural acidity of our wines, ensures perfect harmony. The champagne is lively and
long on the palate with myriad flavours emerging at irregular intervals. One can
make out bitter almonds, a touch of caramel and acacia blossom. The finish is jovial,
long and of great finesse.
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