DEPUIS 1837

de VENOGE

EXTRA BRUT
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TASTING NOTE:

The Cuvée Princes Extra-brut is a precise
selection of Pinot Noir from the Grande Montagne
de Reims, the best Pinot Meunier and great
Chardonnay from the Cote des Blancs.

This low dosage reveals delicate aromas and spicy
notes. A great wine for the aperitif.

BLEND:

* Pinot Noir 35%
* Chardonnay 35%
e Pinot Meunier 30%

TECHNICAL:

 Dosage: 4 g/ liter
. Alcohol level: 12% / Vol.

Limited quantities, please contact us
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