
JOSEPH PERRIER ESPRIT DE
VICTORIA &QUOT;BLANC DE
BLANCS&QUOT;
2006

Land Frankrijk

Herkomst Châlons en Champagne

Producent Champagne Joseph Perrier

Druivensoorten Chardonnay

Type Mousserend

Alcohol grade 12

Beschrijving

Blend: 100% Chardonnay from Premier and Grand Cru
vineyards: Chouilly, Avize, Cumières Blanc, Le Mesnil
sur Oger.
Winemaking: Fermented parcel by parcel in stainless
vat before ageing in bottle for at least 6 years.

Proefnotities

The appearance: a bright and pale gold colour
sparkling beautifully through the fine mousse. The nose
is floral to start with acacia, honeysuckle hawthorn and
broom then on trough notes of grapefruit and
pineapple. On the Palate: a superb set of fruity flavours
with notes of warm pastries, rich and sensuous. The
effervescence wraps around the senses and the result
is a very well balanced champagne with a long serious
and complex finish.

LOGISTIEKE INFO

EENHEID PER VERPAKKING: 6
BRUTO GEWICHT: 12,7
BARCODE EENHEID: 3269160000000
AFMETINGEN: 34,0 x 31,0 x 21,0
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