DEPUIS 1837

de VENOGE

s XV

BRUT
17995
THE PRESTIGE CUVEE LOUIS XV, TO
97 WHOM CHAMPAGNE OWES SO MUCH.
POINTS WITH THE RULING OF MAY 25, 1728, LOUIS

XV ALLOWED CHAMPAGNE WINES TO BE
MARKETED AND TRANSPORTED IN
BOTTLES. AT LAST, THE SPARKLING
PROCESS COULD TAKE PLACE IN THE
BOTTLE: CHAMPAGNE WAS BORN. THE
LOUIS XV CHAMPAGNES ARE MADE ONLY

el

96 FROM THE BEST VINTAGES.
POINTS
JAMESSUCKLING.COMY TASTING NOTE:

The finesse of its bubbles and the harmony of their
/ cord exalt its color with burning flashes of yellow

‘ gold. The subtle and voluptuous nose, free of
conventions, suggests a wine where the art of the
cellar master meets the know-how of time.

- Royal, elegant and sophisticated —

On the palate, it reveals a paradox of fine and
intense, frank and shimmering, fresh and evolved
aromas. Leaving a fleshy aspect, the Bien-Aimé
develops vanilla aromas characteristic of the 1995
vintage.
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BLEND:

* Chardonnay 50%
* Pinot Noir 50%

TECHNICAL:

* Dosage: 6 g/ liter
* Alcohol level: 12% / Vol.

Limited quantities, please contact us

Champagne de Venoge — 33 Avenue de Champagne, 51200 EPERNAY
Tél. +33 (0)3 26 53 34 34 — adv@champagnedevenoge.com
champagnedevenoge.com



