
Les 3 anges
champagne extra-brut 
premier-cru

Blanc de blancs from 3 plots of chardonnay,  

aged in oak barrels and tuns.

Grape variety: 100 % Chardonnay.


Blending: 53 % of the 2017 harvest and 47 % of reserve wine 

which have been aged in an old oak barrel.


Bottling: May 17, 2018.


Disgorging: Between 6 months and 1 year.


Premier Cru: Jouy-Lès-Reims, Ville-Dommange and Chamery.


Dosage : Extra-brut 5,6 g/L.


Alcoholic level : 12,5 %.

Eyes: Golden highlights with fine bubbles.


Nose: A beautiful aromatic complexity with notes of 

grapefruit and pineapple.


Palate: Lively with a light and elegant aftertaste.


Accompaniment: It goes perfectly with foie gras,  

fish and shellfish.
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 Excessive alcohol consumption is harmful to your health. Drink responsibly.


