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Blanc de Blancs Grand Cru
Cuvée « Prestige » - Vintage 2004
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Grape variety : J K &
100% Chardonnay — Harvest 2004 > /L k& 100%- U 22004

Grapes from the finest areas of Champagne, the Cote des

Blancs : Le Mesnil sur Oger.
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Winemaking : fEi&
Vinification in still tank with malolactic fermentation.

Bottled the 07/03/2005. ?szgg ’;‘250;,;5 %éﬁ*:

Disgorging before sending. Bira T hiEE

Dosage : Brut 6g/L, Extra-Brut 3g/L, Brut Nature Og/L
'—f/; N ,m

Tasting : 744 X744
Brut Nature 7Y a1y ¥Fa—i
This vintage is truly champagne in its natural state. A frank,

spontaneous palate with finesse, elegance and Ienght
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ExtraBrut  }oTr L% KiagBnE< s ) FAKD,
The light dosage accentuates hints of toasted bread and

acidulous notes.

Brut

With this dosage, the 2004 vintage is more powerful and
masculine.

These champagnes are perfect for a business party or a
romantic dinner.

Award : ZEF

Extra-Brut : Silver Medal in Macon 2011
and Chardonnay du Monde 2010
Bronze Medal Féminalises 2013

94/100 DVE Guide 2014

Analytical character : 7 /LO—/LE#
12.5 % Alc./Vol.

Packaging
Case of 6 bottles or 12 bottles

Bottles of 75 cl

Palletization

Europe Pallet 80x120 VMF pallet 100x120
480 bottles per pallet 504 bottles per pallet
80 cases of 6 bottles 84 cases of 6 bottles
8 layers of 10 cases 7 layers of 12 cases
Gencod

Bottle : 341949 50 20 443
Case : 341949 50 25 448



