ANDRE CLOUET

DEPUIS 1741

Cowncept: Pinot Noir aged 72 months in the cellar, an orgasmic sensory explosion!
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ANDRE CLOUET V6

Design Notes and Sketches

Custom tailored disgorgement:

Afer careful evaluation of each batch of bottles

and in order to propose the optimal tasting

experience, disgorgement and dosage is done,

Sotl/Tervoir: batc’h by batch, acoor,oliwg to the wine's specific

Chalk and Clay at’cn?utes anad CV(,)LM.tL’DV\,, the seasown of the year,
and its final destination.

Classtfication:
AOP Champagwne

DLstinguishing Characteristies:

Bottled in Spring 201z with a  Bosdge:

permeable capsule allowing an  “Lifting Contour”’+“Serum revitalisssant”:
exchange of 0,81 mg/L/an of oxygenw  Barrel aged Chardonnay and refined sugar
to create an evolution of the wines  providing a structured Lift, efferverscence and
specifically designed for the Pinot  swmooth tannins. Dosage proposed at 5 gr

Noir of Bouzy

Aging:
Blend: F2 mownths on the Lees
0% base wine 2012
20% Grande « Solera » Reserve from Tasting notes:
tanks Zeus and Apollo (50% 2008, poperful nose of lightly candied fruit anod spice
37.5% 2005, 25 2004, 12.5% 2002) accelerating on the palate with wotes of ginger
bread with sweet citrus.

Avatlable in: #5cl
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