
Champagne Brut  "La Belle Bleue" 
Grand Cru - Blanc de blancs 
Forged in a spirit of tradition and modernity, this blend typifies 
our House. Aromas of lemons and dried fruit unveil the elegant 
complexity of this wine.

On the eye: Golden hue, fine bubbles 
On the nose:  Expressive and rich  
On the palate: Expressive and rich 
Food and Wine Pairing: Veal Grenadin with chanterelles 
Soil type:  Limestone
Average age of vines:  41 years
Vineyard:  Integrated viticulture
Reserve wine: 45% 
Ageing:  Minimum 5 years on lees
Disgorgement by ice: minimum 3 month before 
becoming available Liqueur prepared in-house
Bottling: bouteille (75 cl) 

Dosage Grape variety Cru
brut : 7gr/L 100% Chardonnay Le Mesnil-sur-Oger
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