CHAMPAGNE

PREVOTEAU - PERRIER

MAISON FONDEE EN 1946 . A DAMERY . FRANCE

CUVEE -BRUT

100% Chardonnay.
This is close to the mid-press coeur de cuvée (10 hl) as 16 hl are pressed
for 4,000 kg of grapes rather than 20.5 hl, the aim being to improve the

acidity/sugar ratio.

Chouilly, Coteaux Sud d’Epernay, Damery and Mesnil-sur-Oger
Three consecutive vintages blended including 50-60% of reserve wines.

After disgorgement: 3-6 months.
After bottling: Minimum 3 years.

CHAMPAGNE

Yes.

6 to 9 g/litre.

Bottle (75 cl).

6 bottles per case.
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