
VINIFICATION
Vinification in stainless steel tanks (80%) and in oak casks and barrels (20%). 
Between 30% and 50% reserve wines aged in oak casks.

Tasting
The Extra Dry cuvee has an intense color, fairly dense and silky, with a deep 
golden yellow hue and sparkling golden yellow highlights.
The initial scent transports you into a world of gourmandise and character. 
It evokes notes of blackcurrant, honey, toasted almond, toasted bread, wild 
strawberry, quetsche plum and roasted fig. Aeration of the Champagne confirms 
the first sensation, adding aromas of apricot, elderberry, candied peach, pear, 
nougat, raisins, cranberries, cinnamon and sweet spices.
The first contact in the mouth is smooth with a creamy effervescence. The Extra 
Dry cuvee develops a fruity, full-bodied texture, supported by the acidity of 
candied pomelo. This gourmet ensemble is extended by the chalky influence that 
lends salinity and resonance to the aftertaste. The finish is more robust, offering a 
subtle balance and depth of persistence.
The Extra Dry dosage offers another interpretation of Ambonnay’s winemaking 
potential, combining freshness and vinosity with a finely controlled gourmandise. 
We suggest that you enjoy your Champagne served at 8°C in a slender, shapely 
glass.

Bottling options
Bottle (75 cl)

Food | wine pairing
• Maryland crabcakes,
• Toasted sesame bagel, plain cream cheese, pastrami and pickles,
• Creamed eggs and paprika,
• Fried chicken, sweet potato and cornbread,
• Foie gras and mushroom burger,
• Pork ribs with Cajun sauce,
• Apple pie.

DOSAGE
EXTRA DRY

17,5 g/L

Grape VarietIES
PINOT NOIR

CHARDONNAY

EXTRA DRY
GRAND CRU
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ALCOHOL ABUSE IS DANGEROUS FOR YOUR HEALTH.
DRINK RESPONSIBLY.
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