CHAMPAGNE

ANDRE ROGER

GRAND CRU & PREMIER CRU

AY GRAND CRU
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CHAMPAGNE

| Terroirs: Ay, ranked 100% on the cru scale. Selected from the

mature vineyard.
Grape variety: 100% Pinot Noir.
Winemaking method: cuvée with the wines of the year.

Bottling: 6 to 9 months after the harvest.

Quantity varies according to harvest.
Between 15000 and 20000 bottles.

Ageing: 18-24 months on lees.
Dosage: BRUT. 7g/litre. Natural liqueur.
Awards: Mundus Vini - 2016 - Gold

7 golden yellow.
CHAMPAGNE /22
ANDQEDFESC_;_‘ER fleshy fruit (white peach, quince and berries).
Grande Réserve | refreshing and balanced.
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