CHAMPAGNE

CHATEAU DE BLIGNY

LE CLOS DU CHATEAU - 6 CEPAGES - BRUT NATURE
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BRUT NATURE

HISTORY

Chéteau de Bligny is the only Chateau to benefit the «title» of
Chéteau in the Champagne Region as a Grower Producer. A
unique estate with an unprecedented heritage of history and
winemaking.

TERROIR
Cote des Bar . Aube . Village of Bligny
30 hectares and 8 plots outline the vineyard of the Chéteau
de Bligny.
Hard climate, kimmeridgian limestone, steep slopes.

LE CLOS

Le Clos . 0,89 Ha . 6000 bottles for each harvest

In 2004 , the Rapeneau Family decided to create the ultimate
exception in Champagne : the only Clos as a Chateau in
Champagne with the 6 varietals authorized by the appellation.
The expression of the blend and the sublimation of this mono cru
are the main aims of the birth of this rare bottle in Champagne.

BLEND

1/6 Chardonnay - 1/6 Pinot Noir - 1/6 Pinot Meunier.
1/ 6 Arbane (for its vivacity and aromatic power,).
1/6 Pinot Blanc (for its clarity and.shiny).

1/6 Petit Meslier (for the aromas of lime ‘and violet).

DOSAGE
Brut Nature - Zero Desage.

TASTING NOTES
The colour is avgilded gold.

The first notes are exotic (pineapple, mango and passion fruit),
then the suggestions of fresh|y cut aromatic herbs appear:
(coriander, basil) with a touch of ginger.

Solar and powerful, the mouth is tonic and presents a
distinguished sap which directs the finish towards pretty
moufhwa’rering bitters.

PAIRING

Perfect with a sea bream ceviche, avocado and mango.

www.champagnechateaudebligny.com
L’abus cl’alcoo] est dangereux pour ]a santé. A consommer avec modération.




