
Champagne   Encry  
  GRAND   CRU   MILLÉSIME   

 

 

Golden   yellow   in   color   with   warm   aromas   of   yellow  
pear   and   toasted   brioche.   Well   structured   and  
complex   with   racy   acidity   and   a   creamy   mousse.  

 

Color:    Sparkling   White  

Grapes:    100%   Chardonnay  

Soil:    Limestone   and   clay   

Fermentation:    stainless   steel   tanks   for   4  

weeks   

Aging:    in   bottle   for   52   months   on   lees  

Production:    480   bottles   per   year  

 

 

 

 
 


