CHAMPAGNE

ANDRE ROGER

GRAND CRU & PREMIER CRU

TO AY GRAND CRU

CHAMPAGNE
ANDRE ROGER

Terroirs: Grande Vallée de Marne et Vallée de Marne.
Grape variety: 100% Pinot Noir.

Vinification: A blent of wines from 10 differents harvests.
Matured on fine lees for a seven-year period in vats, followed by
three years in oak casks.

Bottling: March 2022.
6500 numbered.

Ageing: Bottled, 15 months on lees.
Dosage: 8g/litre.

(e 4 aoleil Loibl, 7@ ch/ﬁ?"’“f 4 W«M
Golden with a light sparkle.

“ ' ' '} Candied fruits, citrus.
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