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Virginie Taittinger was born as the daughter of Claude Taittinger — who led Champagne Taittinger from 1960
to 2006 and Catherine de Suarez d° Aulan, former owner of Champagne Piper—Heidsieck. From 1986 to
2006, she worked for more than 20 years in champagne production and marketing at Champagne Taittinger.

When Claude and Virginie sold the champagne house to his cousin Pierre Tattinger in 2006, she later co—
founded and has run Champagne Virginie T. with her son Ferdinand since 2008
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INFO
Champagne, France
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Alcohol 232 12.5 % Contents 22 TN mi
Variety 2EZ= Sparkling Wine S50 Awards $AHLHS w
Pinot Noir I|t= <=OF ............. 100%

Winemaking erelMio|A m

— Aged on lees with yeast for 6 years

— Grapes selected from 100% Grand Cru vineyards
(Verzenay, Verzy, Mailly in the Montagne de Reims region)
— 100% malolactic fermentation carried out

— Residual sugar: 5 g per liter, held at Extra Brut sweetness
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Deep yellow color 1.2 3[4]5

with golden hue

Nose &t

Rich aromas from well—ripe Pinot Noir: concentrated fruit,
dried fruit, and notes reminiscent of canned fruit
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Palate ot

Deep and intense aromas of fresh, ripe fruit balanced with
a lively yet elegant acidity; full—bodied with a delicate and
lasting finish

Serving Tip 22! €
Serve at 8 ° C

Food pairings: grilled scallops or salmon steaks, seafood dishes,

assorted cheeses





