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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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Variety ELSl Sparkling Wine ::o‘ Awards TaLg v

Chardonnay AF2=U4| ........... 100% — James Suckling Points 91P
— Wine Enthusiast Points 92P
— Gault & Millau Points 17.6P

Winemaking efelmo|d M’@h

— Aged on lees with yeast for 5 years

— Grapes selected from 100% Grand Cru vineyards in 4 villages
of the COte des Blancs (Avize, Cramant, Oger, Chouilly)

— 70% malolactic fermentation carried out

— 10% of the wine aged in oak barrels

— Residual sugar: 4 g per liter, held at Brut sweetness
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Pale yellow color with 12 3 @5

bright golden glints
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/ : Aromas of ripe white peach, pear, apricot and subtle
VW?,(M& l floral notes, followed by nuances of brioche

CHAMPAGNE

Palate ot

Delicate, elegant aromas of white fruit and florals, with
mineral notes, harmoniously balanced acidity, and a finely
structured Champagne

GRAND CRU
EXTRA BRUT

Serving Tip 22! €
Serve at 8° C
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Pairs well with assorted appetizers, grilled fish or

Z@vine  http://www.chikovino.com chicken dishes, and a variety of cheeses





