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Champagne Potel-Prieux

Product: Extra Brut Grand Noord
Village: Venteuil
Location: Marne Valley

Composition: 33% Chardonay
33% Pinot Noir
33% Pinot Meunier

Base Vintage: 2008
Number of Vintages: 2 + vin de réserve
Date of Disgorgement: June 2012
Dosage: 0 grams per litre (non-dosé)
Residual Sugar: .5 grams per litre
Alcohol Content: 12%

Structure: récoltant manipulant (RM)
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Proprietors: Francois Potel
Accolades:

Vinification: Malolactic fermentation and Batonage
(minimum 5 times)

Terroir: Clay and chalk
Cultivation: 3 hectares
Yearly Production: 1000

Characteristics: Amber-gold in colour.

Nose: citrus, white flowers, apples,
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