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Chassenay d’Arce Confidences Brut 2009

Lonfedes

CHASSENAY

Produsent

Chassenay d'Arce

Sukker (g/l)
7

- 2009 -

(€]

Type
Musserende

Syre (g/l)
7,4

Brice Bécard, Head Winemaker “This champagne showcases
the meticulous, perfectionist work of several generations of
winegrowers, who have followed in each other’s footsteps to
draw the best out of their top blocks. Grapes from those old
vines release denser, richer juices, while still preserving the
finesse that is characteristic of the Arce Valley’s terroir. Made
with grapes from the 2009 harvest, defined by nice maturity and
excellent health, this wine is possessed of intensity and
concentration at the very highest levels. Although it has now
achieved fullness, Confidences still manages to avoid all
ostentation, and its power remains civilized.”
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@ 92% Pinot Noir, 3% Chardonnay, 5% Pinot Blanc

Tradisjonell Champagne metode med bruk av

temperaturkontrollerte staltanker og fat (8% av

[T 1] vinen). Ikke-malolaktisk fermentering pa 38% av
vinen for & tillate den naturlige syren & balansere
kraften i vinen, samt bidra til videre lagring.

@ Lagret 9 &r pa bunnfallet.
kr Alkohol: 12%
Vinmonopolet: Bestillingsutvalget 14214301
Land District
Champagne
Volum Ant. i kart.

75 cl 6
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