
MILLESIME 2011

Fine, balanced, round

Varietal: 
1/3 Pinot Meunier - 1/3 Pinot Noir - 1/3 Chardonnay

Description:
The 2009 vintage is the result of a single great year that 
was the year 2009. Plenty of roundness and flexibility, as 
well as a very great freshness and mouth.  

Suggestion tasting:
It will be enjoyed as an aperitif with foie gras, hot petits 
fours.
His presence at the table will also be pleasant with white 
meats and cooked dishes.

Distinctions:
• Two stars at Guide Hachette des Vins 2020

Technical characteristics

6 2009 6

Availabilities: Bottle

Dosage

gramme per litre

Cellar aging

the year

Rest after disgorgement

months
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