Terroirs
Origine
Brut

Terroirs

8 terroirs from the
Marne valley and
Montagne de Reims

Reserve wines

20% in cask
Dosage
8 grams Agll’lg
of sugar per litre 24 months on lees

Fresh and fruity champagne, with pear and plum flavors, Origine Brut is a blend of 20% of oak
aged reserve wine, which gives a nice woody taste complexity.

It’s very balanced with a long finish. It is best served as an aperitif and anytime of the day or night.

Awards : Coup de cceur and 2 stars at the Guide Hachette / 16.5/20 by Jancis Robinson /
90 points at Wine Spectator / 4 stars et Silver Medal at the Decanter World Wine Awards



