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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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Pinot Noir Ijt= 5OF ................ 70% — James Suckling Points 91P
Chardonnay AF2EH| .............. 20%  — Wine Enthusiast Points 90P

Vv Pinot Meunier Ilt= 2IL{0] ......... 10%  — Gault & Millau Points 18.8P
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— Aging 8 years in bottles

— Grapes selected from 85% Grand Cru & Premier Cru vineyards
(Montagne de Reims, COte des Blancs, villages in the Valle de
la Marne)

— 100% malolactic fermentation carried out

— Residual sugar maintained at 6 g per liter, Brut sweetness level

— Blend of three vintages: 2012, 2013, 2014
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Deep yellow color with 1 2 3@5

golden hue

BIEN PAIRE
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Nose 4

Rich fruit aromas of concentrated fruit from well—ripe Pinot Noir,
complemented by elegant white floral, and a lingering brioche finish

TRANSMISSION

Palate ot

well—baked pastry, brioche, dense aromas of ripe fruit,
with a delicate balance of acidity; the 8 years of aging
N. £ 71000 ) impart a profound structural depth and elegant persistence
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BRUT

' Serving Tip 201 &

Serve at 8° C
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Pairs well with poultry, cold cuts of pork, or seafood dishes
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