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CHAMPAGNE

GIMONNET

GONET
FRERE ET S(EUR

TERRE DU MESNIL 2018

COTE DES BLANCS

MINERAL & FRESH

(ERE & 8¢

" IN SHORT

100% Mesnilsur Ogerr

The 2018 vintage exemplifies the classic character of
a Grand Cru village, where minerality and freshness
go hand in hand.

VINEYARD

Cepage : 100%Chardonnay
Crus : 100 % Mesnil sur Oger

Plots : 10 % "Mournouards”, 10 % “Mussettes”, 30 % “Les
Auges”, 10 % “Haie de Chélons”, 40 % “Hautes - Mottes”

s CELLAR
O Winemaking : Alcoholic fermentation at 17°c
T Complete malolactic fermentation;
MESNIL P ’

aged on lees in stainless steel tanks
Aging : 60 months minimum

2018

GRANDCRU Disgorgement: 6 months minimum
ERONS A LE MESNIL-SUR-DGER Dosage -1 g/| (EXTRA - BRUT)

Available formats : Bottle 75 cL, Magnum

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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