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Available in bottle 75 cl

Blend : 60% Pinot Noir, 40% Chardonnay 

Terroir : Troissy – from the plots « Le Clos de 
Poiloux » 60 % and « Les Longues Raies » 40%

Surface area :  « Le Clos de Poiloux » : 78,80 ares – 
« Les Longues Raies » : 17,62 ares

Age of the vines : 30 years old

Vinifi cation : Oak barrels

Harvest : Vintage 2011 – Harvested on 28/08/2011 
and 31/08/2011

Production : 716 bottles – 50 magnums

Ageing on lees : 6 years minimum

Dosage : 3,5 g/l – Extra Brut

Appearance : Gold robe. 

Nose : The nose is elegant with aromas of white 
fl owers (acacia). Then it opens onto hazelnut, Williams 
pear, damson plum and quince.

Palate : The attack is clean, fresh and fruity with baked 
apple and apricot jam. The fi nish is on grilled aromas.

Pairing suggestions : A perfect balance between 
fi nesse and structure, dedicated to gastronomy.
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