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The Estate: Independent vigneron in Sillery, Montagne de Reims, and the
only récoltant manipulant producing pure Sillery Champagne.
The vineyard spans 5.5 hectares. Since 2023, zero herbicides or
insecticides are used. All wines are 100% vegan.

Location: Sillery Grand Cru, Montagne de Reims, Champagne, France.
Single plot.

Age of the
Vines:

47 years old

Varietals: 100% Chardonnay

Vinification: Malolactic fermentation in tanks followed by a period in barrels.
No filtration.

Aging: Rests in the cellar for a minimum of 36 months with manual
riddling.

Tasting Notes: Clear, brilliant golden color with intense and persistent bubbles.
The bouquet is powerful and fresh with aromas of acacia,
candied fruit, and honeysuckle. Elegant on the palate, with
notes of white flowers, spice, and citrus. Very beautiful aromatic
persistence; balanced and harmonious.
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