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B L A N C  D E  B L A N C S
M I L L É S I M E  2 0 1 2

L I M I T E D  E D I T I O N  O F  1 0 0 0  U N I T S

2 0 1 2   M I L L E S I M E   C H R O N I C L E

The harvest began on September 19th. A severe 

cold snap in February and then many climatic 

hazards in spring left us expect the worst. . . 

Fortunately, from mid-July until the harvest, we 

experienced some beautiful summer weather. 

The Chardonnays benefited greatly from this 

and and proved to be of a rare quality. Our 

«BLANC DE BLANCS 2012» is generous, racy 

and mineral.

100% Chardonnay
“Le Mont des Tours”

Aging:
10 years

Dosage: 
Extra Brut, 2 g/L

Powerful winter
Mixed spring 
Warm and sunny summer

Straw-yellow

White flesh fruits
Pastry notes

Lively attack with some white 
peach and pear notes.
Complex and developed mouth.
Superb length mineral combining 
acidity, vigour and freshness.

Turbot in Champagne sauceSeptember 19th-27th


