
f 17.50
champagne extra-brut 
premier-cru

Aging and maturation of our reserve wines  

in our 1750-litre family barrel blended with wines 

from 2015.

Grape variety: Chardonnay 70 %, Pinot Noir 30 %. 


Blending: 50 % of the 2015 harvest with 50 % reserve  

in oak barrel. 


Bottling: May, 2016. 


Disgorging: Between 6 months and 1 year.


PREMIER Cru: Jouy-Lès-Reims. 


Dosage: Extra-brut 4,5 g/L .


Alcoholic level: 12,5 %.


Eye: Bright gold color with a fine effervescence.


Nose: Light floral and apple notes.


Palate: Fresh and structured on the palate with toasty notes.


Accompaniment: It can be served with shellfish such as 

scallops with a balsamic cream sauce.


stephane@lesarcanesdejoy.fr and patricia@lesarcanesdejoy.fr 

 3 Grande Place, 51390 Jouy-lès-Reims / Tel. +33 3 26 49 77 21 

 Excessive alcohol consumption is harmful to your health. Drink responsibly.


