
50-year-old perpetual with a minimum 5-year 

aging period. A symbol of duality. Stéphane for 

the land and Patricia for the wine. A legacy with 

50 years of solera.

50.5
champagne extra-brut 
premier-cru

Grape variety: Meunier 55 %, Pinot Noir 25 %, Chardonnay 20 %.


Blending: 61 % of the 2018 harvest and 39 % reserve wine.


Bottling: May 9, 2019.


Disgorging: Between 6 months and 1 year.


Premier Cru: Jouy-Lès-Reims, Ville-Dommange and Pargny-Lès-

Reims.


Dosage: Extra-brut 3 g/L.


Alcoholic level: 12,5 %.


Eyes: Golden colour with fine effervescence 


Nose: Aromas of stewed fruit, apricot with hints of honey.


Palate: A beautiful freshness on the palate and a smooth 

aftertaste.


Accompaniment: This Champagne was created to accompany 

you as an aperitif and with a meal composed of white meats.

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.


