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Brut Comte D’Harmont
JYaw bk avhksy FILEY

Grape variety - 7 %j i f&

100%Chardonnay-Brut Sans Année(Brut No Vintage)
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Grapes from the finest areas of Champagne:
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-Vindey near Sézanne,where the vineyards have the best reputation since
the romans time(from latin:{Vinum Dei : god’s wine?)
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-Montgueux , chalk soil ,the best for Chardonnay .
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Winemaking - 74 Vjigit

Vinifieation in still tank with malolaetic fermentation-.

AF=IARVDTHEGES  IOSD T4V FEN

Disgorging before sending
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Dosage: Brut 6g/L
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Tasting : 74 271"

Light gold colour, a few claer yellow straw,a fine green

reflect show the strong Chardonnay presence.The bubbles

are fine and staying ,this means a strong fermentationin a

cool temperature.

Nose sharp and strong ,liveliness and freshness . A beautiful

balance,finesse and elegance, strenght and full body.

A good lenght for this splendid wine that will be able to age

harmoniously .

To be served to the aperitif, and also with fish starters or

poultry .
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Analytical character - 7). a0—)LE %
12.5 % Alc./Vol.

Packaging
Case of 6 bottles or 12 bottles

Bottles of 75 cl

Pal tization

Eur pe Pallet 80x120 VMF pallet 100x120
48( oottles per pallet 504 bottles per pallet
80 1ses of 6 bottles 84 cases of 6 bottles

8 layers of 10 cases 7 layers of 12 cases




