"panIasal SIYBU |y "0D [EUOREUISIU| OUIAONIYD (D) WBLAdOD

&

hika

hikd®s, http://www.chikovinokr.com

52 = Lot
Blanc de Noir

2014

WINERY ENEEN

For almost five hundred years, the Philipponnat family has left its mark on the soil of the Champagne region.
In the 16th century the family’ s ancestors were winegrowers and merchants, suppliers to the court of
Louis XIV, magistrates and Royal Mayors of Ay.

PHILIPPONNAT

Philipponnat crafts its wines using exclusively first press juice from the finest grapes, mainly from Premier

and Grand Cru plots. Wines are aged in the bottle on lees for three to eleven years. With a distinctive style
that does not vield to trends. The House produces a range of Champagnes which are first and foremost wines
. flavourful, powerful and well—balanced.
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Champagne, France
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Pinot Noir Z|'=50} ....... 100% — Robert Parker Point 93P

Winemaking etoinjo|z! i)

— Grapes are selected from Grand Cru and Premier Cru vineyard
in Montagne de Reims and Mareuil—Sur—Ay villages

— Partly wine is fermented and aged in Oak barrel to take
more complicated aromas

— Extra Brut Dosage(4.35g/L)

— 5~7 years aged with yeast
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Complicated citrus and white flowers aromas
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Palate ot

Ripe fruits flavours with mineral touch
rue 2009 impressive and roundness with elegant finish

Serving Tip 22l &l

Serve at 8 — 10 degree

Aperitif, Game dishes, Terrine



