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TERRE DE CUIS 2018

COTE DES BLANCS
LIVELY AND ELEGANT
'
—= IN SHORT

A blend of three plots in Cuis, this cuvée will
authentically express the liveliness and elegance of
this ler Cru terroir.

VINEYARD

Cépages : 100 %Chardonnay

Crus : 100 % Cuis

Plots : 50 % Basses vignes, 40 % La Tronce, 10 %
“Cendrieres”

CELLAR

Winemaking : Alcoholic fermentation at 17°c

Complete malolactic fermentation
Aged on lees in stainless steel tanks

Aging : 60 months minimum
Disgorgement : 6 months minimum
Dosage : 1 g/l (EXTRA - BRUT)

FREMIER CRU

WLEDNS A LE MESNIL-SUR-OGER

Available format : Bottle 75 cL.

CHAMPAGNE GIMONNET - GONET
39. Grande Rue - 51190 - Le Mesnil sur Oger

Tel : + 33.(0)9.82.29.93.15 - contact@champagne-gimonnet-gonet.com - www.champagne-gimonnet-gonet.com
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