


COTEAUX CHAMPENOIS

CHAMERYR OUGE

Blend:
100% Meunier.
Harvest 2022.

Terroir:

Plots located in the terroir of Chamery Premier Cru.
Southeastern exposure, clay-limestone soils.
Sandy subsails, rich in fossilized shells.

Average age of the vines:
30 years old.

Vini cation:

Vini ed without sul tes, ning or ltration.

10 days maceration in whole bunches.

13 months aging in sandstone eggs and 400L barrels.
Natural yeasts.

No added sulfur.
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