
BLANC de BLANCS 2012 

Eye 
 
Beautiful colour, pale gold, straw yellow 
  
Nose 
 
White chocolate, vanilla, candied apricot, quince jam, hawthorn flo-
wer 
  
Mouth 
 
Churn butter, ripe fig, Intense fruitiness, sharp minerality 
  
The fruit was harvested at full maturity on the plot of the Croix 
Courcelles Aÿ grand Cru. 
 
Vinified in small oak barrels for the most part in the hamlet of La 
Contrôlerie in the  Argonne forest. 
 
Laydown in the cellar for 7 years. 


