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100% Chardonnay

- xotic & Delicate

Pale yellow color, golden reflections,
fine bubbles.
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Subtle tropical notes. Coconut, vanilla
aromas. Long finish.

Delicate, with pastry and creamy
aromas. Slightly toasted/smoky notes.

g AgQing : 6 years.

(@) Aging in oak barrel for 6 months.

%A Sugar : EXTRA-BRUT (5g/U)

-
s

CHAMPAGNE )
GODIN & FILLES /XQ Mango panacotta.

LEVE EN FOT

CHARDONNAY

Vigneronnes passionnées

Available in bottle (75cl).



