
2016 MILLESIME CHRONICLE

Harvesting at the estate began on 19 September
and finished on 25 September. The vegetative
season was marked by a very wet winter and spring,
complicating the work in the vineyards.
Fortunately, the summer went in the opposite
direction to previous seasons and was particularly
dry. As a result, the quality of the grapes was
excellent. Our Blanc de Noirs 2016 has a supple
attack that develops into a rich, persistent palate. 

B L A N C  D E  N O I R S

. . .

M I L L É S I M E  2 0 1 6

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

September 19th -25th

100% Pinot Noirs
From our mid-
slope vineyards

Aging : + de 7
ans 

Dosage : 
Extra Brut, 3 g/L

Yellow-gold

Wild berries
Zesty notes
Mild spices 

Veal medallion with
morel cream sauce 

Supple and rich attack
Silky texture
Long and chalky finishVery wet winter and spring  

Dry and sunny summer




