
„Siblings by chance, 
brothers by choice“

Obsessed with champagne, we curate rare,
limited releases so every bottle carries
a story worth telling. Taste the hustle.

DOSAGE
Extra Brut

2g/L

CÉPAGE
100% Chardonnay

DÉGORGEMENT
09/2025

GRAPES
Chouilly

Grand Cru

Terroir
Chalky soils
and subsoils

Vinification
Stainless steel vats

with long ageing on lees

Ageing
5 years on the lees

alcohol
12.5% vol

FORMATS
750ml

Profile
Precise, radiant and creamy

Colour
A brilliant straw-gold hue with shimmering

golden highlights

Tasting Notes
The nose reveals a fragrance of subtly perfumed 
white �owers. The chiseled freshness of this wine 

offers a graceful aromatic pro�le, elongated by notes 
of citrus zest.

The palate features a voluptuous, silky, and delicate 
texture. It displays delicate �oral notes alongside 
freshly cut citrus. The wine is well balanced and 

re�ned.

It is recommended to serve this wine at around 12°C 
in a tulip shaped wine glass.


