BLANC DE PINOT NOIR

CHAMPAGNE

Mailly’s signature cuvee strikes a perfect balance between %I I__ LY

crispness and softness, subtle hints of citrus offset by plush GRAND CRU
aromas of roasted tropical fruit and sun-ripened wheat.

The palate exhibits a tempered liveliness — fleshy fruit

punctuated by the zing of citrus. Balance and spicy structure

persist through to a chiselled, saline-infused finish.

Pinot Noir 100%.

(MPOSITION PARCELLAR

S
First press wine, tank and barrel-aged
separately. Reserve wines, aged in vats PR
(solera system) Traditional aging ‘
sur lattes in traditional chalk cellars. / \

Selected parcels of fruit from named
sites (lieux-dits) on predominantly
north-facing slopes, go to make

a cuvee that showcases the greatness

of Mailly Champagne Pinot Noir grapes.

8 g of sugar per litre.
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BLANC DE PINOT NOIR

Bottle 75 cl.




