DELICE

CHAMPAGNE

Deep golden hues introduce a nose of crystallized citrus %I I__LY

interlaced with succulent scents of warm brioche, caramel, GRAND CRU
lush pears and ginger bread. Fullness and impressive length

on the palate, with cushiony effervescence showcasing

dense body.

Pinot Noir 75% - Chardonnay 25%.

S

Manual picking, whole cluster pressing. I CRU GRANM
Alcoholic fermentation at 15° and fe=" —

malolactic in temperature-controlled
stainless-steel tanks. Ageing on laths
in traditional chalk cellars.

Délice draws its complexity from

a rich blend of base wines from more
than 600 plots, combined with some
30-40 per cent of tank and oak-aged
reserve wines from 10 different vintages.

FONDE EN 1929

35 g of sugar per litre. & 2 o

Bottle 75 cl.

VCAILLY

GRAND CRU

DELICE
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