CHAMPAGNE SOUTIRAN
CUVEE ALEXANDRE

The first nose evokes candied lemon and marzipan.
It then opens up with notes of peach and pear. The

aromas of ripe and juicy fruit then develop.

Color: Sparkling White

Grapes: 40% Pinot Noir 40% Chardonnay and
20% Pinot Meunier

Soil: Argilo-calcaire

Age of vines: 20 years old
Fermentation vessel: stainless steel
Malolactic fermentation: yes

Aging: 3 years on the lees

Production: 20,000 bottles per year
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