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Personality and Subtlety 

w
w
w
.c
ha
m
pa
gn
e-
lo
nc
la
s.
co
m



BLANC DE BLANCS
CO

CH
ET

 C
ON

CE
PT

 - 
EP

ER
NA

Y 
- P

HO
TO

S 
: I

M
AG

E 
DE

 M
AR

QU
E,

 F
OT

OL
IA

.C
OM

 - 
L’A

BU
S 

D’
AL

CO
OL

 E
ST

 D
AN

GE
RE

UX
 P

OU
R 

LA
 S

AN
TÉ

, S
AC

HE
Z 

CO
NS

OM
M

ER
 A

VE
C 

M
OD

ÉR
AT

IO
N

Production

A fine balance between the crisp Chardonnay (30%), the intense fruitiness of 
the Pinot Meunier (50%) and the vinosity of the Pinot Noir (20%) echoing 
the traditional cuvee so dear to its founder.
Dosage of sugar: 11g/l.

Tasting Notes

Robe: beautifully sparkling straw gold with orangey highlights.
Nose: fruity and complex (plum and strawberry).
Mouth: a strong crispness lingering on notes of strawberry.

Food and Wine Pairings

Magnificent as an aperitif or for receptions.
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