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Details of proDuction

To show the exceptionally high quality and purity of grapes used by the House 
to create its wines, a Brut Nature has been created based on the blend of Brut 
Majeur. Crus such as Cramant for Chardonnay, Aÿ and Bouzy for Pinot Noir and 
Venteuil for Pinot Meurier have been used. These villages are some of the highest 
rated on the Echelle des Crus scale. 
The wine then spends an average of 4 years ageing on its lees plus 3 months resting 
after disgorgement. The purity and precision of this style make it an ideal partner 
to seafood and shellfish.

tasting notes

Bright gold in colour, the nose displays precise citrus aromas and a hint of 
salinity. Complex yet clean, the palate bursts with grapefruit, white fruits and 
dry minerality. Wonderful acidity.

How to serve

Ideal as an aperitif, Brut Nature also pairs perfectly with seafood such as, oysters, 
scallops, lobster and crab. It matches well with Asian cuisine along with sushi, 
maki and sashimi.

vintage  
NV

style 
Champagne

BlenD of grapes
55% Chardonnay
30% Pinot Noir

15% Pinot Meunier

cHef de cave
Julian Gout

alcoHol
12%

resiDual sugar
Zero Dosage

“Very fine, chalky and mineral with loVely purity to the citrus fruit. 
there are some pithy hints but there’s also a good acid line. so fine 
and expressiVe with a direct, pure, fruity personality.” 93 points

Jamie Goode, WineAnorak.com
April 2022

Brut Nature


