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Les Sols Bruns - Brut

Classics

Certified HVE High Environmental values since 2015
Certified VDC Sustainable Viticulture in Champagne since 2018
Vineyard certified organic since 2023

Terroirs: Baslieux-sous-Chatillon & Vauciennes

Soils: Marl, Clay-limestone

Composition: 60% Meunier, 20% Pinot noir, 20% Chardonnay
Harvest base : 2022

Reserve wines: 38% (2011-2020)

Vinification: Inox tanks
Malolactic Fermentation
Maturation on lees: 18 months
Dosage: 5g/L Brut

Food & Wine pairing:
{s‘%\ . = Appetizer buffet
CHAMPAGNE I Pike with white butter and salicornes

Conditioning: 37.5cl, 75cl, 150cl
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