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TECHNICAL CHARACTERISTICS 

Dosage: 4 g/l 

Ageing : 3 ans minimum on lees 

Disgorging date : 

Engraved on the bottom of the bottle: 

CUVEE LE VILLAGE 
 

HISTORY  

This vintage owes its name to the plot from which it came. 

Situated a few blocks away from our estate, it is 

surrounded by a wall and boasts an exceptional 

microclimate. A rare champagne with only 500 bottles a 

year, it deserves a box in its image.  

GRAPE VARIETIES  

Only Pinot Noir 

APPEARANCE 

Adorned with its light yellow colour, this vintage lets 

glimpses of pale gold signs of maturity.  

AROMA 

Complex, it exudes scents of liquorice and yellow fruits like 

peach or quince. To this is added a touch of vanilla brought 

by the cask.. 

PALATE 

After a frank attack, Pinot Noir reveals itself and takes you 

away in a whirlwind of aromas that never seems to stop. 

Very winemaking and structured, it amazes your taste buds 

with its spicy and woody taste  

SERVICE  

A Champagne of connoisseurs and wine lovers. It will 

accompany with finesse your light and tasty white meats 

but also noble fish like turbot or burbot.  
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