
Composition:
100% Chardonnay

Dosage:
Gross Shipping Liquor 8.0 g / L

Conditioning :
Bottle (75 cl)

Visual: Pale yellow color. Discreet and regular 
effervescence; fine bubbles form a fine bead of foam.

Olfactory: Rich and fresh nose, with nice complexity, on 
aromas of exotic fruits, pear and mint. We perceive 
lemony notes.

Gustative: Fine mouth where freshness dominates. We 
find the nose with aromas of yellow fruit accompanied by 
a lemon zest. Almond flavor present.

Discreet and subtle wine.

Cette cuvée blanc de blancs sera le compagnon  idéal de votre table autour d’un plateau 
de fruits de mer lors d’un repas festif en famille, ou entre amis.

Tasting advice:

Consume at a temperature of 6.

A tasting glass resembles a wine glass, it offers a closed wall allowing the aromatic salts 
to be concentrated.

Cuvée Blanc de Blancs  

Tél : 03 26 54 50 02 - 06 84 07 51 12 - E-mail: info@champagne-patrickboivin.com - www.champagne-patrickboivin.com

champagne patrick boivin @champagnepatrickboivin

667 Chemin des champs de Linette - 119 Avenue Jean-Jaurès - 51200 Epernay

ALCOHOL ABUSE IS DANGEROUS FOR HEALTH. TO CONSUME WITH MODERATION..
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