
SPUMANTI  E 
CHAMPAGNE 

FRANCESI



Borgogne



54

&Ñ7(�'·25�

PIERRE PONNELLE

IL  TERROIR:
��%HDXQH���%RUJRJQD���&{WH�'·2U���9LJQHWL�LQ�+DXWHV�&{WHV�GH�%HDXQH�H�&{WH�GH�1XLWV�

IL  PRODUTTORE:
��$]LHQGD�QDWD�QHO������JUD]LH�DO�IRQGDWRUH�3LHUUH�HG�DO�ÀJOLR�/D]DUH
��/D�SURGX]LRQH�GL�6SXPDQWL��LQL]LDWD�������q�SDUL�D��������EW��DQQXH�

PARTICOLARITÀ:
��3LHUUH�3RQQHOOH�IX�LO�SULPR�VHOH]LRQDWRUH�H�FRPPHUFLDQWH�GL�XYH�GHOOD�%RUJRJQD��1pJRFLDQW��H�SHU�L�VXRL�VSXPDQWL�XWL-
OL]]D�VROR�XYH�3LQRW�1RLU�H�&KDUGRQQD\��/D�%RUJRJQD��JUD]LH�DOOD�FRVLGGHWWD�´DIIHFWDWLRQ�SDUFHOODLUH´�q�O·XQLFD�]RQD�GRYH�
OH�YDULH�$]LHQGH�SURGXWWULFL�GHYRQR�REEOLJDWRULDPHQWH�VFHJOLHUH�TXDOL�YLJQHWL�GHVWLQDUH�DOOD�SURGX]LRQH�GHO�&UpPDQW�H�
dichiararlo prima del 31 marzo di ogni anno.
��/H�FDQWLQH�GL�DIÀQDPHQWR�GHOO·$]LHQGD�VRQR�XELFDWH�QHL�VRWWHUUDQHL�GHOOD�&DWWHGUDOH�GL�1RWUH�'DPH�GH�%HDXQH��JLj�
patrimonio enologico dei monaci cistercensi, oggi di proprietà della Maison.
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&$5$77(5,67,&+(
Ë�IUXWWDWR�HG�HOHJDQWH�FRQ�XQ�SHUODJH�ÀQH�H�SLDFHYROH��,O�JXVWR�q�SLHQR�H�URWRQGR�FRQ�XQ�ÀQDOH

vellutato. Ideale come aperitivo o per accompagnare pietanze di pesce.

�&RG��3:�������ERWWLJOLD�GD������/W��LQ�FDUWRQH�GD��

ASSEMBLAGGIO 100% Chardonnay
METODO DI PRODUZIONE  Charmat lungo

GRADAZIONE ALCOLICA   12,5° 
PERMANENZA SUI LIEVITI ���PHVL

DOSAGGIO���JUDPPL�OLWUR

RICONOSCIMENTI
��3XQWHJJLR�YDOXWD]LRQH�FOLHQWL��������

BLANC DE BLANCS BRUT

CHARMAT LUNGO



��

&Ñ7(�'·25�

&$5$77(5,67,&+(
È un prodotto elegante e vivace ottenuto dalle ottime uve Pinot Nero e Chardonnay di 
%RUJRJQD��,O�VDSRUH�q�ULFFR�H�SLDFHYROPHQWH�IUHVFR��2WWLPR�FRPH�DSHULWLYR�R�SHU�DFFRP-
pagnare piatti non troppo sapidi.

 
 
��&RG���3:�������ERWWLJOLD�GD������/W��LQ�FDUWRQH�GD��
  

 
ASSEMBLAGGIO 70% Pinot nero, 30% Chardonnay
METODO DI PRODUZIONE Champenoise (Classico)
GRADAZIONE ALCOLICA   12,5°
PERMANENZA SUI LIEVITI  24 mesi
DOSAGGIO���JUDPPL�OLWUR

RICONOSCIMENTI
� ��3XQWHJJLR�YDOXWD]LRQH�FOLHQWL��������

CRÉMANT DE BOURGOGNE BRUT

&$5$77(5,67,&+(
Ë�XQ�SURGRWWR�HOHJDQWH�H�YLYDFH�RWWHQXWR�GDOOD�VSUHPLWXUD�VRIÀFH�GHOOH�XYH�3LQRW�1HUR�GL�
%RUJRJQD��,O�VDSRUH�q�FRPSOHVVR��PLQHUDOH�FRQ�VIXPDWXUH�GL�IUXWWD�URVVD��2WWLPR�FRPH�
aperitivo o a tutto pasto.

��&RG���3:������ERWWLJOLD�GD������/W��LQ�FDUWRQH�GD��

ASSEMBLAGGIO   100% Pinot Nero
METODO DI PRODUZIONE Champenoise (Classico)
GRADAZIONE ALCOLICA 12,5° 
PERMANENZA SUI LIEVITI 24 mesi
DOSAGGIO ��JUDPPL�OLWUR

RICONOSCIMENTI
� ��3XQWHJJLR�YDOXWD]LRQH�FOLHQWL��������

CRÉMANT DE BOURGOGNE ROSÉ BRUT
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Bordeaux



��

LES CORDELIERS

IL  TERROIR:
��%RUGHDX[��(QWUH�GHX[�PHUV
��6XROR�GL�WLSR�DUJLOORVR�OLPRVR�FDUDWWHUL]]DWR�GD�XQ�FOLPD�WHPSHUDWR��JUD]LH�DOO·LQÁXHQ]D�GHO�YLFLQR�2FHDQR�$WODQWLFR
��'HQVLWj�G·LPSLDQWR�������FHSSL�SHU�HWWDUR
��9LJQHWL�GL�SURSULHWj�����+D

IL  PRODUTTORE:
��,O�QRPH�GHL�&RUGHOLHUV�GHULYD�GDL�IUDWL�IUDQFHVFDQL��D�FDXVD�GHL�ORUR�DELWL�IDWWL�GL�XQ�JUDQGH�OHQ]XROR�H�XQD�FLQWXUD�GL�
FRUGD��4XHVWR�QRPH�JOL�IX�GDWR�GXUDQWH�OD�VHWWLPD�FURFLDWD��TXDQGR�LO�3DSD�GLHGH�ORUR�LO�FRQVHQVR�GL�VWDELOLUVL�LQ�FLWWj��
D�6DLQW�(PLOLRQ��3HU�TXDWWUR�VHFROL��ÀQR�DOOD�5LYROX]LRQH�IUDQFHVH�GHO�������L�&RUGHOLHUV�RFFXSDURQR�TXHVWR�OXRJR��FKH�
FRPSUHQGHYD�SRL�XQD�FKLHVD��LO�FRUWLOH�G·LQJUHVVR��XQD�FDQWLQD��XQ�JLDUGLQR�H�XQ�HGLÀFLR�SULQFLSDOH��$OOD�ÀQH�GHO���HVLPR�
VHFROR��L�SURSULHWDUL�HEEHUR�O·LGHD�GL�XWLOL]]DUH�JOL�VFDQWLQDWL�SHU�UHDOL]]DUQH�XQD�YHUD�H�SURSULD�FDQWLQD�

PARTICOLARITÀ:
��&ODVVLÀFDWR�FRPH�PRQXPHQWR�VWRULFR�H�SDWULPRQLR�PRQGLDOH�GHOO·81(6&2��LO�FKLRVWUR�&25'(/,(56�q�XQR�GHL�PRQX-
PHQWL�VWRULFL�SL��SLWWRUHVFKL�GL�6DLQW�(PLOLRQ
��/HV�&RUGHOLHUV�VHOH]LRQD�ULJRURVDPHQWH�OH�XYH�FKH�YHQJRQR�UDFFROWH�D�PDQR��HIIHWWXD�XQD�OHJJHUD�SUHVVDWXUD������OLWUL�
GL�PRVWR�SHU�����NJ�GL�XYD��H�YLQLÀFD]LRQH�D�EDVVD�WHPSHUDWXUD
��/H�ERWWLJOLH�DIÀQDQR�QHOOH�FDQWLQH�GHO�FKLRVWUR�GRYH�JRGRQR�GL�XQD�WHPSHUDWXUD�FRVWDQWH�GL����&��TXHVWH�FRQGL]LRQL�
VRQR�LGHDOL�SHU�OD�SHUIHWWD�ULXVFLWD�GHO�YLQR

ENTRE-DEUX-MERS



��

CRÉMANT DE BORDEAUX BRUT EXCLUSIVE

CARATTERISTICHE
&RORUH�JLDOOR�FKLDUR�FRQ�ULÁHVVL�OHJJHUPHQWH�GRUDWL��EROOH�ÀQL�FRQ�FRUROOD�VSHVVD�H�SHUVLVWHQWH��1DVR�ÀQH�HG�HOHJDQWH��QRWH�ÁRUHDOL�H�GL�IUXWWL�ELDQFKL�
,Q�ERFFD�q�FRUSRVR�H�YLQRVR��FRQ�EXRQD�DFLGLWj�q�ÀQH]]D��8QR�VSXPDQWH�GL�FDUDWWHUH��LGHDOH�SHU�O·DSHULWLYR�H�SHU�DFFRPSDJQDUH�SLDWWL�GL�SHVFH��

ULVRWWL��FDUQL�ELDQFKH��PD�VHQ]D�LQWLQJROL�

 
��&RG��-/���������ERWWLJOLD�GD������/W��LQ�FDUWRQH�GD����

ASSEMBLAGGIO�������&DEHUQHW�)UDQF
METODO DI PRODUZIONE  Classico

GRADAZIONE ALCOLICA  12°
PERMANENZA SUI LIEVITI  minimo 24 mesi

DOSAGGIO����JUDPPL�OLWUR

      RICONOSCIMENTI    ��0pGDLOOH�G·$UJHQW�DX�&RQFRXUV�1DWLRQDO�GHV�&UpPDQWV�����

ENTRE-DEUX-MERS

METODO CLASSICO
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Maison de Venoge
- Epernay -

Vigneron Guy Charlemagne
- Le Mesnil sur Oger -

Vigneron Demière Ansiot
- Oger -

Vigneron Pierre Legras
- Chouilly -

Vigneti

Vigneron Bolieu
- Bassuet -

Vigneron Secondè-Simon
��$PERQQD\��

Vigneron Jacques Rousseaux
- Verzenay -

Vigneron Lagille et Fils
Vigneron Mary-Sessile

- Treslon -

Vigneron Beaugrand
��0RQWJXHX[��

Vigneron Erick Schreiber
- Courteron -

Vigneron Morel Père et Fils
- Les Riceys -

- Champagne -
Zone di coltivazione



�

ÉPERNAY

LA STORIA
&UHDWD� QHO� �����GD�+HQUL�0DUF� GH�9HQRJH�q� XQD�GHOOD� SL�� DQWLFKH�
Maison di Champagne oggi in commercio. Fu la 1° azienda, nel mon-
GR�GHO�YLQR��DG�XWLOL]]DUH�HWLFKHWWH�LOOXVWUDWH�H�QRPL�GL�IDQWDVLD�SHU�OH�
VXH�ERWWLJOLH�

LA MAISON
/D�VXD�DWWXDOH�VHGH��q�OD�SUHVWLJLRVD�YLOOD�GHO�IRQGDWRUH�LQ�$YHQXH�GH�
&KDPSDJQH�D�eSHUQD\��RJJL�SDWULPRQLR�GHOO·81(6&2�
1HO������5��3DUNHU�KD�GLFKLDUDWR�GH�9HQRJH�0DLVRQ�GHOO·DQQR��SUH-
miando i suoi champagne con punteggi altissimi.

PARTICOLARITÀ
��1HOOD�VXD�VHGH�q�FXVWRGLWD�OD�SL��LPSRUWDQWH�UDFFROWD�GL�HWLFKHWWH�GL�
&KDPSDJQH�DO�PRQGR�3HU�OD�VXD�LPSRUWDQWH�H�SUHVWLJLRVD�VWRULD��DOOR�&KDPSDJQH�GH�9HQRJH�YLHQH�DWWULEXLWD�O·DOORFX-
]LRQH�´1REOHVVH�2EOLJHµ�

- Nelle sue cantine riposano ancora sui lieviti vecchie ed importanti annate che potranno essere 
DFTXLVWDWH�VX�SUHQRWD]LRQH�H�FRQVHJQDWH�FRQ�FHUWLÀFDWR�GL�JDUDQ]LD�

��*OL�&KDPSDJQH�GH�9HQRJH�YHQJRQR�SURGRWWL�FRQ�OH�PLJOLRUL�XYH�SURYHQLHQWL�GDL�VHJXHQWL�YLOODJJL��
&UDPDQW��$YL]H��0HVQLO�VXU�2JHU��$PERQQD\��9HU]HQD\��9HU]\�H�/HV�5LFH\V�
��/D�0DLVRQ�GH�9HQRJH�q�VWDWD�OD�SULPD�D]LHQGD�DO�PRQGR�D�SHUVRQDOL]]DUH�OH�FDSVXOH�SHU�L�VXRL�
FOLHQWL�SL��SUHVWLJLRVL�

DE VENOGE
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STORIA
2ULJLQDULDPHQWH�LO�FRUGRQH�EOX�UDSSUHVHQWDYD�LO�ÀXPH�GH�OD�9HQRJH�FKH�DWWUDYHU-
VDYD�O·RPRQLPR�YLOODJJLR�GDO�TXDOH�SURYHQLYD�LO�IRQGDWRUH�GHOOD�0DLVRQ��6XFFHV-
VLYDPHQWH�IX�DVVXQWR�DG�HPEOHPD�GHOO·2UGLQH�GHOOR�6SLULWR�6DQWR��LO�SL��IDPRVR�
RUGLQH�FDYDOOHUHVFR�GHOOD�PRQDUFKLD�IUDQFHVH��©1REOHVVH�2EOLJHª�

&$5$77(5,67,&+(
9LHQH�SURGRWWR�FRQ�JUDQGH�PHWLFRORVLWj��Ë�HTXLOLEUDWR��URWRQGR�H�SLDFHYROPHQWH�
FRPSOHVVR�� ,�VHQWRUL�FKH�VSLFFDQR�PDJJLRUPHQWH�VRQR�TXHOOL�ÁRUHDOL�FKH�HYRO-
YRQR�YHUVR�OD�FURVWD�GL�SDQH�H�LO�EXUUR��2WWLPR�FRPH�DSHULWLYR�PD�DQFKH�D�WXWWR�
SDVWR��3Xz�LQYHFFKLDUH�SHU�GLYHUVL�DQQL�

ASSEMBLAGGIO 50% Pinot Nero, 25% Chardonnay, 25% Meunier 
PARTICOLARITÀ  25% vini di riserva
GRADAZIONE ALCOLICA   12° 
PERMANENZA SUI LIEVITI  3 anni
DOSAGGIO�����JUDPPL�OLWUR

RICONOSCIMENTI
� ���������5REHUW�3DUNHU���:LQH�$GYRFDWH
� ���������:LQH�6SHFWDWRU
� ��3XQWHJJLR�YDOXWD]LRQH�FOLHQWL��������

ÉPERNAY

CORDON BLEU BRUT SÉLECT

��&RG���3:�������ERWWLJOLD�GD������/W��LQ�FDUWRQH�GD��
� &RG���3:�������DVWXFFLR�OLWRJUDIDWR�SHU�ERWWLJOLD�GD������/W��
� &RG���3:�������ERWWLJOLD�GD�����/W��LQ�FDUWRQH�GD���
� &RG���3:�������DVWXFFLR�OLWRJUDIDWR�SHU�ERWWLJOLD�GD�����/W��
� &RG���3:�������ERWWLJOLD�GD���/W��LQ�FDVVHWWD�GL�OHJQR

   BOTTIGLIE IN VENDITA SOLO SU PRENOTAZIONE
� &RG���3:�������ERWWLJOLD�GD�����/W��LQ�FDUWRQH�GD����
��&RG���3:�������ERWWLJOLD�GD�������/W��LQ�FDUWRQH�GD���
� &RG���3:�������ERWWLJOLD�GD���/W��LQ�FDVVHWWD�GL�OHJQR�
� &RG���3:�������ERWWLJOLD�GD���/W��LQ�FDVVHWWD�GL�OHJQR�
� &RG���3:�������ERWWLJOLD�GD����/W��LQ�FDVVHWWD�GL�OHJQR

3 L����/ ���/9 L����/ ������/ �����/ 6 L
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3 L����/ ���/9 L����/ ������/ �����/ 6 L
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CÔTE  DES  BLANCS

GUY CHARLEMAGNE

IL  TERROIR:
• Comune di Mesnil-sur-Oger, 100% Grand Cru, Côte des Blancs

IL  PRODUTTTORE:
��$]LHQGD�IRQGDWD�QHO������RJJL�FRQGRWWD�GD�3KLOLSSH�&KDUOHPDJQH
��3URGX]LRQH����������EW��SURYHQLHQWL�SULQFLSDOPHQWH�GD����HWWDUL�LQ�0HVQLO�VXU�2JHU�H�GD�DOFXQH�DOWUH�SLFFROH�SDUFHOOH�
QHOOD�&{WH�GH�6H]DQQH��FRQ�O·����&KDUGRQQD\�H�LO�����3LQRW�1RLU�
��/·HWj�PHGLD�GHL�YLJQHWL�q�GL����DQQL
��$]LHQGD�FHUWLÀFDWD�+9(��+DXWH�9DOHXU�(QYLURQQHPHQWDOH���FLRq�YLJQH�FROWLYDWH�XWLOL]]DQGR�LO�PHWRGR�GL�YLWLFROWXUD�´VR-
VWHQLELOHµ��ODYRUD]LRQH�GHO�VXROR�SUHIHUHQGR�PHWRGL�ELRORJLFL��PHFFDQLFL�H�QDWXUDOL

PARTICOLARITÀ:
��/·D]LHQGD�VL�WURYD�LQ�5XH�%UHFKH�'·2JHU��GL�IURQWH�DOOD�FHOHEUH�0DLVRQ�6DORQ
��$�/H�0HVQLO�VXU�2JHU�LO�JHVVR��OH�&UDLH��FRPSRVWR�GD�JUDQXOL�GL�FDOFLWH�H�VFKHOHWUL�GL�PLFURUJDQLVPL�PDULQL��EHOHPQLWL��
ULVDOHQWL�D�O���PLOLRQL�GL�DQQL�ID��DIÀRUD�RYXQTXH�H�IDYRULVFH�OD�SURGX]LRQH�GHL�%ODQF�GH�%ODQFV�SL��ÀQL�HG�HOHJDQWL�GHOOD�
FKDPSDJQH��OD�ORUR�PLQHUDOLWj�H�OD�VSLFFDWD�DFLGLWj�YHQJRQR�WUDVIRUPDWH��JUD]LH�DOO·DIÀQDPHQWR�VXL�OLHYLWL��LQ�XQD�DSSUH]-
]DELOH�FRPSOHVVLWj��LQROWUH�VRQR�IRQWH�GL�DOWD�ORQJHYLWj
��,O�WLSLFR�*R�W�GH�7HUURLU�VL�RWWLHQH�JUD]LH�DOOD�YLQLÀFD]LRQH�VHSDUDWD�GHOOH�PLJOLRUL�SDUFHOOH�GHO�YLOODJJLR���&KHWLOORQ��&RXO-
PHWV��9DXFKHURWV��0RQW�-RO\

AGRICOLTURA SOSTENIBILE HVE
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CÔTE  DES  BLANCS

&$5$77(5,67,&+(
Proviene dai terroirs di Mesnil-sur-Oger e Oger, di grande longevità e aromi sottili, 
DUPRQLRVR��JUDQGH�SLHQH]]D�H�EXRQD�PLQHUDOLWj��OD�PDOR�ODWWLFD�JOL�GRQD�PDJJLRUH�
PRUELGH]]D��ÀQDOH�GL�DURPL�IUXWWDWL��(OHJDQWH�HG�RWWLPR�FRPH�DSHULWLYR��VL�VSRVD�EHQH�
FRQ�OH�RVWULFKH�IUHGGH�R�FDOGH��FRQ�L�FURVWDFHL��JOL�DJUXPL�LQ�WRUWD�R�LQ�VRUEHWWR�

�&RG���&+���$����� ERWWLJOLD�GD������/W��LQ�FDUWRQH�GD��
�&RG���&+���0�� ERWWLJOLD�0DJQXP�GD�����/W��LQ�FDUWRQH�GD��
��&RG���&+���-��������ERWWLJOLD�-pURERDP�GD���/W���VROR�VX�SUHQRWD]LRQH�

ASSEMBLAGGIO 100% Chardonnay Grand Cru
PARTICOLARITÀ�0LVFHOODQHD�GL�YDUL�YLQL�GL�ULVHUYD��q�YLQLÀFDWR�LQ�YDVFKH�UHIULJHUDWH��
malolattica svolta.
GRADAZIONE ALCOLICA 12° 
DOSAGGIO���JUDPPL�OLWUR
PERMANENZA SUI LIEVITI ���PHVL

RICONOSCIMENTI
� ���������$QGUHDV�/DUVVRQ�
� ���������/H�*XLGH�0HOHQGR�GHO�&KDPSDJQH�
� ���������:LQH�6SHFWDWRU

BLANC DE BLANCS “RÉSERVE” GRAND CRU BRUT

&$5$77(5,67,&+(
5HDOL]]DWR�QHO�WHUURLU�GL�6p]DQQH�q�O·DSHULWLYR�SHU�HFFHOOHQ]D��&RORUH�JLDOOR�GRUDWR�FRQ�
ULÁHVVL�YHUGL��SHUODJH�SHUVLVWHQWH��1DVR�ÁRUHDOH�H�IUHVFR�FRQ�SURIXPL�GL�IUXWWD�PDWXUD�H�
EULRFKH��$QFKH�LO�SDODWR�q�GL�IUXWWL�PDWXUL�D�SROSD�JLDOOD��FRQ�XQ�ÀQDOH�GROFH��VWUXWWXUDWR�
H�GL�EXRQD�OXQJKH]]D��$EELQDPHQWL��$UDJRVWD��6DOPRQH�DIIXPLFDWR��3ROODPH�ULSLHQR��
&DUQH�DO�IRUQR�FRQ�IXQJKL��&RQLJOLR�

�&RG���&+���$����� ERWWLJOLD�GD������/W��LQ�FDUWRQH�GD��

ASSEMBLAGGIO 50% Chardonnay e 50% Pinot Nero
PARTICOLARITÀ�9LQLÀFDWR�LQ�YDVFKH�WHUPRUHJRODWH��FRQWLHQH�SDUWL�GL�YLQL�GL�ULVHUYD��
Malolattica svolta.
GRADAZIONE ALCOLICA 12° 
DOSAGGIO���JUDPPL�OLWUR
PERMANENZA SUI LIEVITI ���PHVL

RICONOSCIMENTI
 • Raccomandato dalla rivista Decanter
� ��0HGDJOLD�G·DUJHQWR�DO�&RQFRXUV�3UL[

BRUT CLASSIC 

3 L����/�����/
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3 L����/�����/
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CÔTE  DES  BLANCS

DEMIÈRE-ANSIOT

IL  TERROIR:
• Comune di Oger, 100% Grand Cru, Côte des Blancs

IL  PRODUTTTORE:
•�$]LHQGD�FRQGRWWD�GDOOD�VWHVVD�IDPLJOLD�GD���JHQHUD]LRQL��RJJL�JXLGDWD�GD�1LFRODV�'HPLqUH
• 3URGX]LRQH���������EW��SURYHQLHQWL�GD�����HWWDUL�LQ�2JHU�GL�VROR�&KDUGRQQD\

PARTICOLARITÀ:
• /H�YLJQH�KDQQR�XQ·HWj�PLQLPD�GL����DQQL�H�OD�PDJJLRU�SDUWH�GL�HVVH�VRQR�HVSRVWH�D�6XG�(VW
• 7XWWL�L�YLQL�VRVWDQR�VXL�OLHYLWL�SHU�XQ�PLQLPR�GL�WUH�DQQL��VRQR�VERFFDWL�D�OD�YROpH�H�VRQR�YLQLÀFDWL�VHQ]D�PDORODWWLFD
• 2JHU�KD�XQ�VRWWRVXROR�IRUPDWR�GD�SXUD�EHOHPQLWH�GDO�TXDOH�VL�ULFDYDQR�&KDPSDJQH�FRQ�DFLGLWj�H�PLQHUDOLWj
��HOHYDWH�FKH�GRSR�XQ�OXQJR�DIÀQDPHQWR�VXL�OLHYLWL�VL�WUDVIRUPDQR�LQ�ÀQH�HOHJDQ]D�H�FRPSOHVVLWj



��

CÔTE  DES  BLANCS

&$5$77(5,67,&+(
'L�FRORUH�SDJOLHULQR�VFDULFR�FRQ�SURIXPL�VSLFFDWL�GL�PHOD�YHUGH��,O�SHUODJH�q�ÀQH�H�DF-
FHQWXDWR��,Q�ERFFD�q�FUHPRVR��SLDFHYROPHQWH�VHFFR�H�DFLGR�FRQ�VIXPDWXUH�GL�DJUXPL�H�
PLQHUDOL��6L�WUDWWD�GL�XQ�%ODQF�GH�%ODQFV�FKH�ULVSHFFKLD�DOOD�SHUIH]LRQH�OR�VWLOH�H�OD�WLSLFLWj�
della zona di provenienza.

 
 
��&RG���3:���&��� ERWWLJOLD�GD������/W��LQ�FDUWRQH�GD��
�&RG���3:�������� DVWXFFLR�OLWRJUDIDWR�SHU�ERWWLJOLD�GD������OW�

 
ASSEMBLAGGIO 100% Chardonnay
PARTICOLARITÀ no malolattica.
ANNATA 2015
GRADAZIONE ALCOLICA   12° 
PERMANENZA SUI LIEVITI ���DQQL
DOSAGGIO���JUDPPL�OLWUR

RICONOSCIMENTI
� ���������:LQH�6SHFWDWRU
� ���������*LOEHUW�	�*DOODUG

BLANC DE BLANCS GRAND CRU MILLÉSIMÉ BRUT

&$5$77(5,67,&+(
&RORU�SDJOLHULQR�FKLDUR��SHUODJH�LQWHVR��ÀQH�H�SHUVLVWHQWH��VDSRUH�PROWR�VFKLHWWR�H�WRQL-
co. Al naso sentori di pere, mele ed un pizzico di noce moscata. Fresco e complesso 
FRQ�PLQHUDOLWj�JHVVRVD��ÁRUHDOH��$O�SDODWR�SURIRQGR��FRPSOHVVR��FRUSRVR�H�FRQ�VSLFFDWH�
QRWH�GL�IUXWWD�ELDQFD�

� &RG���3:������� ERWWLJOLD�GD������/W��LQ�FDUWRQH�GD��
�&RG���3:�������� DVWXFFLR�OLWRJUDIDWR�SHU�ERWWLJOLD�GD������OW�

ASSEMBLAGGIO   100% Chardonnay
PARTICOLARITÀ�YLQ�GH�UpVHUYH������1R�PDORODWWLFD�
GRADAZIONE ALCOLICA 12° 
PERMANENZA SUI LIEVITI 3 anni
DOSAGGIO���JUDPPL�OLWUR

RICONOSCIMENTI
� ���������:LQH6SHFWDWRU
� ���������-RKQ�*LOPDQ
� ��3XQWHJJLR�YDOXWD]LRQH�FOLHQWL��������

BLANC DE BLANCS GRAND CRU BRUT 
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SECONDÉ-SIMON

IL  TERROIR:
��&RPXQH�GL�$PERQQD\��GLSDUWLPHQWR�GHOOD�0DUQD��0RQWDJQH�GL�5HLPV

IL  PRODUTTORE:
��1HO������-HDQ�/XF�6HFRQGp��ÀJOLR�GL�YLWLFXOWRUL�FKDPSHQRLV��GHFLGH�GL�FUHDUH�OD�SURSULD�D]LHQGD�QHO�FXRUH�GHL�YLJQHWL�
GHOOD�0RQWDJQH�GH�5HLPV��QHO�YLOODJJLR�GL�$PERQQD\�
��2JJL�LO�YLJQHWR�VL�HVWHQGH�VX���HWWDUL�GL�WHUURLU�LQWHUDPHQWH�*UDQG�&UX�D�IRUWH�LGHQWLWj 
��,O�GHVWLQR�GHOO·D]LHQGD�q�RUD�QHOOH�PDQL�GL�-pU{PH�%{OH��JHQHUR�GL�-HDQ�/XF��FRDGLXYDWR�GDOO·HQRORJR�GL�IDPD
PRQGLDOH�1LFRODV�6HFRQGp��ÀJOLR�GL�-HDQ�/XF�6HFRQGp��

PARTICOLARITÀ:
��/H�YLJQH�FUHVFRQR�VX�XQ�WHUUHQR�FROOLQDUH�LO�FXL�VXE�VWUDWR�FDOFDUHR�q�ULFRSHUWR�GD�XQ�VRWWLOH�VWUDWR�GL�DUJLOOD�JHVVRVD��LO�
TXDOH��DVVLHPH�DO�SDUWLFRODUH�PLUFR�FOLPD��SHUPHWWH�GL�RWWHQHUH�YLQL�HFFH]LRQDOL��GL�JUDQGH�VWUXWWXUD�H�FRUSR��WDQWR�q�YHUR�
FKH�RJJL�-pU{PH�q�XQR�GHL�PDJJLRUL�IRUQLWRUL�GL�XYH�3LQRW�1RLU�GHOOD�SUHVWLJLRVD�0DLVRQ�.UXJ
��'DO������O·D]LHQGD�q�FHUWLÀFDWD�+9(��+DXWH�9DOHXU�(QYLURQQHPHQWDOH���FLRq�YLJQH�FROWLYDWH�XWLOL]]DQGR�LO�PHWRGR�GL�
YLWLFROWXUD�´VRVWHQLELOHµ��ODYRUD]LRQH�GHO�VXROR�SUHIHUHQGR�PHWRGL�ELRORJLFL��PHFFDQLFL�H�QDWXUDOL�
1HO������KD�RWWHQXWR�DQFKH�OD�FHUWLÀFD]LRQH�GL�´YLWLFROWXUD�VRVWHQLELOHµ��9LWLFXOWXUH�'XUDEOH�HQ�&KDPSDJQH��

MONTAGNE DI REIMS

AGRICOLTURA SOSTENIBILE HVE
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&$5$77(5,67,&+(
9LQR�URVp�QDWR�GD�XQ�IUXWWDWR�3LQRW�1RLU��&XYpH�JHQHURVD�HG�HOHJDQWH�FRQ�XQ�SHUODJH�
PROWR�ÀQH�H�SHUVLVWHQWH��DO�QDVR�VSULJLRQD�LQWHQVL�DURPL�GL�IUXWWL�URVVL��FLOLHJLH��IUDJROH�H�
ODPSRQL��FRQ�XQD�OHJJHUD�QRWD�DJUXPDWD�VXO�ÀQDOH� 
9LQRVR�H�SHUVLVWHQWH��IUHVFR�H�GHOLFDWR��SRUWD�LO�QRPH�GHOOD�ÀJOLD�GHL�IRQGDWRUL�GHOOD�
Maison. 
 
 
��&RG��3:����� ERWWLJOLD�GD������/W��LQ�FDUWRQH�GD��

 
ASSEMBLAGGIO  100% Pinot Nero
PARTICOLARITÀ��YLQ�GH�UqVHUYH�����ULFDYDWR�GD�EDWWHULH�GL�EDUULTXH�D�VLVWHPD�6ROHUD
GRADAZIONE ALCOLICA  12°
PERMANENZA SUI LIEVITI������DQQL
DOSAGGIO����JUDPPL�OLWUR

RICONOSCIMENTI
� ���������:LQH�6SHFWDWRU
� ��3XQWHJJLR�YDOXWD]LRQH�FOLHQWL��������

&$5$77(5,67,&+(
&RORUH�JLDOOR�EULOODQWH��SHUODJH�PROWR�ÀQH�H�SHUVLVWHQWH��DO�QDVR�VSULJLRQD�DURPL�GL�IUXWWL�
URVVL��IUDJROLQH�H�FURVWD�GL�SDQH� 
,O�VXR�JXVWR�XQLFR�SURYLHQH�GDO�����GL�YLQR�GL�ULVHUYD�FKH�JOL�FRQIHULVFH�DURPL�HYROXWL�H�
perpetua, di anno in anno. 
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