POEME 06

EXTRA BRUT
VINIFIED IN OAK BARRELS

Poeme s a collection of champagnes representative of
characteristic and exceptional wine years.

/CHARACTERISTICS

e Grapes varieties . 60% Chardonay Grand Cru, 20% Pinot Noir,
20% Meunier

Terroirs : Avize, Bouzy, Ambonnay, Ay, Meunier de |la Vallée de
ERYEILE

Dosage : 2 g/l

Main harvest year : 2006
Bottling year : 2007

/E LABORATION

e Fermentation and aging on lees in 205L barrels
e Bottling 10 months after the harvest, without filtration
e Ageing in bottle: 15 years

/TASTING NOTES

e Yellow robe with gold reflections

o Powerful nose with aromas of roasted dried fruits.
o Complex and balanced palate
e Notes of intense roasting
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/j /AVAILABILITY AND TASTING ADVICE

CHAMPAGNE

SANGER

e Available in bottle

e Potential of wine ageing : 7 years

— » e Accords : foie gras, meals cooked in sauce, Comté cheese
—— e (Minimum 18 months), walnut cake with custard
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