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Champagne C.LAGACHE . s
y - Brut — Blanc de blancs Brut 1¢" cru — Rosé Brut 1¢" cru — Cuvee 3¢ Génération

Brut

Grape Varieties: 35 % Grape Variety: 100% it Grape Varieties: 75 % Chardonnay Grape Variety: 100% Pinot Meunier
Chardonnay, 25 %  Pinot Chardonnay | et 25 % Pinot Noir and Pinot
Meunier and 40 % Pinot Noit, Y Meunier. Tasting
including 30 % from previous : Tasting ! Typical, Citrusy, Lively.
harvests. Elegant, silky, finesse of the % Tasting | ,
bubbles, lightness, quite short i Finess?e, elegance, very silky, good \ Analyses
Tasting ~ the mouth, | “@é gecelic W Alcohol : 12,5°
o, pesisace . | Fonl S
> ) | Alcohol : 12,5°
mouth.

Analyses
Alcohol : 12,5°

Dosage: 8 gr/1 D> —> .
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Champagne C.LAGACHE
Brut — Nature

sV IREES EXPORT AGE!

Chardonnay, 25% Pinot i ; et 25 % Pinot Noir et Pinot
Meunier and 40% Pinot Noir, " 2 Meunier.
including 30% from previous
harvests. Tasting

Ample, distinctive, good codalie,
Tasting richness in matter, harmonious.
Lively, ample, good length in
the mouth Analyses

Alcohol : 12,5°
Analyses Dosage: 8 gt/1
Dosage: 2 gt/1
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