CHAMPAGNE

TRESORS DE CAVE

Bottle: 750ml/1.5l= Blend: 50 %Pinot Noir

. Pil.
AUTBOIS 509%Chardonnay

This champagne is made using the year's best vintages from the
pressing room. They are chosen when the grapes are picked then
again after our base wines have been tasted several times.

Ageing a third of the harvest in barrels adds a subtle woodiness that
strikes a chord with champagne's bitter notes and is elevated by the
extra brut low dosage.

We took our time over this vintage and aged it for 8 years to bring
you an outstan- ding champagne.

Serve with nibbles or your meal.
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ﬁ Min. 8 years == 30% OAK BARREL

Manual harvest, grape sorting on plot, plot checks and ripeness
inspection. Whole cluster pressing. 30% aged in oak barrels.

Some of the blend's chardonnays are fermented in vats and oak
barrels first. It undergoes malolactic fermentation. Then it's time
for one last fermentation. It's a slow and steady process with the
bottles laid on slats.
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% A deep golden hue. The nose reveals an elegant blend of stone

CHAMPAGNE

fruits and stewed fruit, complemented by delicate pastry notes and
a hint of almond.

HAUTBOIS

JEAN-POL

The palate is full-bodied and generous, with pronounced vinous
character and richness. Its powerful structure is beautifully
balanced by a refreshing finish.

This Champagne pairs wonderfully with white meats and makes an
excellent aperitif when served with a selection of savoury canapés.
It is particularly delightful with scallop tartare.

. L +33(0)3 26 48 20 98 champagne-hautbois.com
[m] ¥ contact(@champagne-hautbois.com 15 rue du Travy - 51140 Pévy - France



mailto:contact@champagne-hautbois.com
mailto:contact@champagne-hautbois.com
mailto:contact@champagne-hautbois.com

	Diapositive 1 TRÉSORS DE CAVE

