
 

L’ETONNANT
Rich & fresh

FRÈRE ET SŒUR

CELLAR : 
Winemaking : Alcoholic fermentation at 17°c

VINEYARD
 

IN SHORT
 

Cépages : 85 %Pinot Noir, 15 % Pinot Meunier

Crus : Troissy, Vincelles

 
 

Complete malolactic fermentation
Aged on  lees in stainless steel tanks

Aging : 18 months minimum 

Disgorgement : 3 months minimum

Dosage : 5 g/l (BRUT)

A reflection of the Marne Valley, “L’Étonnant” strikes
the perfect balance between the richness of our
Pinot Noirs from the left bank and the freshness of
our Meuniers from the right bank.

Available format : Bottle 75 cL
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