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BLANC DE BLANCS EXTRA-BRUT 3210 
3 years of ageing 
2 Terroirs 
1 variety 
0 Dosage (sugar 0g) 
 

 
GRAPE VARIETY :  100% Chardonnay 
 
VINEYARD: 50% of the Chardonnay from 5 parcels in Montgueux ( ) and 50% Côte 
des Blancs from 13 parcels at the top, in the middle and at the bottom of the hill in Le Mesnil-sur-Oger and 
from a mid-hill parcel in Oger. 
 
SOIL: Clay-limestone. 40-metre-thick chalk formed in the tertiary period. 
YEAR: Blend from 30% of 2008 reserve wine and 70% 2009 wine. Bottling in 2010. 
 
PRESSING METHOD: Starfenberger horizontal automatic press.  
 
AGEING: Traditional: 6 months in thermo-regulated stainless steel or resin epoxy tanks then aged in 
Champenoise bottles for at least 3 years in our cellars, at a constant 12°C, in Le Mesnil-sur-Oger.  
 
ALCOHOL: 12%  
DOSAGE: Extra-Brut: zero dosage (0g of sugar per bottle) 
BOTTLING: 750ml with a Mytic Diamant cork (no cork taint) 
 
TASTING NOTES: Pale yellow robe with a persistent effervescence of tiny, lively bubbles leaving a cordon of 
creamy and lasting mousse. Its attack has a nose of toasted pastry that evolves into a delicate butter aroma 
and floral notes of iris and lime-tree. On the palate, supple and ripe fruit as well as candied apricot and peach 
are topped with a touch of grapefruit and lime enhancing the freshness and length of its finish.  
 
FOOD & WINE PAIRING: Perfect pairing with oyster or with a Pata Negra to clean your palate. Or with A 
Scallop Trio with Salami. A dish to discover the pairing of lightly cooked scallops, enhanced by the lush 
Chardonnay fruit and the fattiness of the Salami meeting the crisp and salty side of the wine to perfection. An 
excellently balanced encounter.  
 
ACHIEVEMENTS: (90/100) Robert Parker 2013. (92/100) Wine Spectator 2013, (16/20) by Gault & Millau 
2013. Silver medal at the 2010 the Competition for Independent Winemakers. Bronze medal at the Decanter 
World Wine Awards in 2010. 16/20 Magazine Cuisine et Vins de France Sept.-Oct. 2010.  
 
REFERENCES: on the wine list of restaurants Le Bernardin New York,   in Paris. 
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