
 

L’EXTRA
CÔTE DES 

FRÈRE ET SŒUR

B L A N C S  

PURE & authentic

CELLAR
winemaking : Alcoholic fermentation at 17°c

VINEYARD
 

IN SHORT
With a longer aging period than “L’Origine,” this cuvée
is quite simply our non-vintage brut with less dosage,
offering pure, authentic flavor.

 
 

Complete malolactic fermentation
Aged on  lees in stainless steel tanks

Aging : 30 months minimum 

Disgorgement : 3 mois months 

Dosage : 0 g/l (BRUT NATURE)

Cépage : 100 %Chardonnay

Crus : Chouilly, Cramant, Oiry, Oger, Le Mesnil sur Oger

Available Formats : Bottle 75cL, Magnum
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