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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 yield to trends. The House produces a range of Champagnes which are first and foremost wines
. flavourful, powerful and well—balanced.

WINE

INFO
Champagne, France
matA Al
Alcohol 232 12 Y% (Ol 750 ml
Plnot Noir I|'= %0} ....... 65% @ Robert Parker Points 94P
Chardonnay AF=U| ....... 35% € Wine Enthusiast Points 96P
¢ Champagne Master’ s 2012
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Winemaking etoinjo|z! i)

— Pinot Noir is selected from single vineyard ‘Leon’ ,

Chardonnay is from Mesnil—sur—Oger and Oger villages
— Fremented without malolactic to reveal fresh fruit flavour
— Cellar aged for 8 years
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NOTE

B ewm2::s mm

Twinkle golden yellow 1.2 3[a]s
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Nose

PHILIPPONNAT Acacia and white flowes with honey, ginger bread and
SHEtERs S vanila nuiance
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Palate ot

Brut 2007 Fresh summer berries, white pepper with balaced mineral touch

Serving Tip 22l &l

Serve at 10—12 degree

Seafoods, fishes, Chicken or duck dishes



