
EMA
champagne extra-brut 
premier-cru

Meunier harvested in 2018, Patricia's signature,  

a grape variety, an eponymous vintage from the 

estate, the expression of Meunier on its terroir.

Grape variety: 100 % Pinot Meunier.


Blending: 100 % of the 2018 harvest.


Bottling: May 9, 2019. Limited.


Disgorging: Between 6 months and 1 year.


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


Dosage: Extra-Brut 1.12 g/L.


Alcoholic level: 12,5 %.

Eye: Golden color with very fine bubbles.


Nose: Slightly acidic, yellow fruit (Mirabelle plum, peach, 

almond, hawthorn, citrus.


Palate: The yellow fruit notes are underlined by a hint 

of hazelnut, and its effervescenceis light and smooth on 

your palate.


Accompaniment: Fishes, crutaceans, scallops.

stephane@lesarcanesdejoy.fr and patricia@lesarcanesdejoy.fr 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 Excessive alcohol consumption is harmful to your health. Drink responsibly.


