
PINOT NOIR
100%

CUVEE

BLANC DE NOIRS
Blanc de Noirs is a champagne made exclusively from the 
Pinot Noir grape variety. Particular care is taken during 
the harvest, so that the skin of the grapes does not color 
the juice, which thus remains perfectly white.

It is vinified and aged in 228 and 600 liter oak barrels, 
unfiltered to reveal the expression of our champagne 
terroirs.

It will age for another 36 months in our cellars, before 
being offered for tasting.

This cuvée reveals a golden color with slightly pink 
reflections, supported by a fine effervescence and a white 
and continuous cord.

The freshness of the attack is followed by a multitude of 
aromas coming from the grape variety as well as from the 
vinification in barrels.
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“THE AROMATIC PALETTE MAKES US PERCEIVE NOTES
OF WILD FRUITS AND SPICES, WE FIND AT THE END
OF THE MOUTH THESE CHARACTERISTIC AROMAS

OF BRIOCHE, AND DRIED FRUITS BROUGHT
BY THE AGING IN BARRELS.” 

AVAILABLE:
Bouteille




