CUVEE N”1

TASTING

Produced from the 2020 vintage, a sunny year that allowed the grapes to reach
excellent ripeness while preserving remarkable freshness, this Champagne combines
power, finesse and elegance. Its pale golden colour with green highlights is
enhanced by a fine and persistent effervescence.

The nose reveals an elegant saline character reminiscent of oyster shell,
complemented by notes of butter, cream, fresh apricot, citrus fruits and delicate
pastry nuances. On the palate, the attack is vibrant and precise, driven by flavours of
lemon and lime zest. The long and harmonious finish is distinguished by its freshness,

minerality and beautiful salinity, hallmarks of the great Chardonnays of Montgueux.

FIRST JUICE OF THE PRESS & VINTAGE 2020

Chardonnay
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Pale yellow Saline notes
Green reflections Apricot & Citrus fruits
Buttery & Pastry notes

Fresh & Direct
Lemon & Salinity
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