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Champagne David Coutelas

Product:
Village:
Location:

Composition:

Base Vintage:
Number of Vintages:
Date of Tirage:

Date of Disgorgement:

Dosage:

Alcohol Content:
Vinification:
Structure:

Proprietors:

Accolades:

N Terroir: Clay, chalk and sand
BRUT . .
Cultivation: ~7.5 hectares
apid, Yearly Production: 20,000 bottles
Characteristics: Pale gold color with rose tints.
v Gl Nose is elegant with aromas of
Gt yeast, glmgnds and flqwers.
% k5, Tradition Strong initial attack with an
\ aromatic flavor. Fairly opulent,
el s Tl with nice balance and length.

Brut Cuvée Tradition
Villers-sous-Chatillon
Marne Valley

50% Chardonnay
25% Pinot Noir
25% Pinot Meunier

2010 with 2009 and 2008 reserve
3
March 2011

May 2013

9 grams per litre

12%

Barrel fermented, no malolactic, no filtration
Récoltant Manipulant (RM)

David & Severine Coutelas

Silver Medal, Concours General Agricole
2015

ELABORE PAR EARL DAVIDICOUTELAS A 51700
VILLERS-SOUS-CHATILL ONGERANCE - RMA27328-01
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