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WINERY ENEEN

Champagne de St Marceaux was founded in 1837 by Augustin de Saint—Marceaux, former mayor of
Reims. From the late 19th century, By the early 20th century, it had become the preferred Champagne at
international social gatherings and was selected as the official Champagne of the 1900 Paris Exposition
Universelle.

At the official opening ceremony of the 1900 Paris Exhibition, it was chosen as the wine for the official
banquet. Today, the brand has been acquired by the Philipponnat family, who continue its legacy by
producing Champagne that remains widely appreciated by the public

WINE

INFO *
Champagne, France
ERENRS:

Aiconol 272 IEPERA Contents 22 IREIES

Variety EA Sl sparkling Wine :9 Awards TaLg v

Pinot Noir Il 5OF ................ 34%
Chardonnay AF2 =4l ... 33%
Pinot Meunier I/ 2|LIO| ......... 33%

Winemaking efelmo|d m

— Crafted using traditional methods to prevent premature oxidation
— Partially fermented and aged in stainless steel tanks after
malolactic fermentation to achieve complex aromas

— A dosage of 10g per liter is used to maintain the balance of
freshness and fruit aromas, preserving the wine's character

— Aged for 18 months at 12° C
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Deep yellow with golden 1 2 3[als
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Aromas of vibrant flowers, lightly toasted bread, berries, citrus
fruits such as lemon, lime, and grapefruit, and hints of honey
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the flavors of red currant, raspberry, and ripe grapes are present,
with a full—bodied structure and a long, smooth finish. The fresh
and light finish of biscuit or toasted bread harmonizes beautifully

Senving Tip 2ol &
Served at 8° C

Cold cuts of chicken or pork, as well as seafood dishes like fish

S http://www.chikovino.com





