CHAMZPAGNE
LIEBART - REGNIER
L.es Sols Bruns - Demi Sec

Classics

Certified HVE High Environmental values since 2015
Certified VDC Sustainable Viticulture in Champagne since 2018
Vineyard in organic conversion since 2020

Terroirs: Baslieux-sous-Chatillon & Vauciennes

Soils: Marl, Clay-limestone

Composition: 60% Meunier, 20% Pinot noir, 20% Chardonnay
Harvests: 2016, 2017

Vinification: Inox tanks
Malolactic Fermentation
Aging: 3 years

Dosage: 32g/L Demi Sec

Food & Wine pairing:
Tatin appel pie and bergamot ice cream
Fusion cuisine, sweet & salted

Conditioning: 75cl




