POETIQUE DE LA TERRE

VARIATION XVI.I

All the fleshy fruit characteristic of Pinot Noir, but given even
greater depth here by barrel maturation, toasty notes mingling
with an array of aromas to create a zestiness true to the character
of the grape.

The palate unfolds with exuberant restraint, flexing its terroir
muscle just enough to counterbalance an opulent core of fruit
that carries the wine through to a lacy finish.

Pinot Noir 100%.
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VARIATION

the first pressing of hand-picked grapes. M

Exclusively crafted from

Alcoholic fermentation at 15°C,
partial malolactic fermentation.
Oak vinification with 228-litre
and 48-hectolitre casks.
Minimum seven months of
maturation followed by more
than five years sur lattes
in the Champagne
crayéres (chalk caves).

A blend of 70% Mailly-
Champagne Pinot Noir 2016 vintage
and 30% Pinot Noir reserve wines.
Vinification in oak : 65%.
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GRAND CRU

Five grams sugar/litre.

75 cl bottle.

A limited edition Champagne
of 6,792 numbered bottles.
Variation XVI.1: 3.381 bottles.
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