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Limited edition of 500 signed and numbered sets (certificate of authenticity included)
80% Chardonnay - 20% Pinot Noir

VITRY-LE-
FRANCOIS

FERE-
CHAMPENOISE

Le Mesnil sur Oger - Grand Cru (heart of the terroir, showing the symbol of « short fan leaf »)
Reuil « Les Oies » (single plot)

Fossiliferous chalk and Clay-limestone

2006 (Gold Bottle)
2007 (Gun metal Bottle)

Respectuous of the living environment : organic amendments, tillage, cover
crops and recycling of raw materials

Coeur de cuvée only (beginning of the first fraction of pressing)
Native yeasts

Alcoholic fermentation in oak casks (72hl)

Malolactic fermentation blocked

Aged in large oak barrels on fine lees for 9 months

Vintage 2006 : Bottled in May 2007, under cork

Vintage 2007 : Bottled in May 2008, under cork

Ageing in bottle for a minimum of 18 years for vintage 2006
and minimum of 17 years for vintage 2007 before selling

Date mentioned on the back label
Extra-Brut: 2g/L

The “Synesthesie” video start when opening the box
Video can be customized (upon request)

Screen can be recharged via USB port (cable included)
The bottles feature integrated lighting

Notes from Olivier & Alexandre COLLARD :

Identical terroirs and vinification for these two exceptional vintages, but different sensory
perceptions. A true tasting experience to feel the free expression of nature... 174
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