CHAMPAGNE

PAUL DETHUNE

GRAND GCRU

Ambonnay - France
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Since 2013: Since 2016: Since 2013: 100% Vegan
High Environmental Sustainable Viticulture Vineyard certified Friendly
Value in Champagne organic

BLANC DE NOIRS

GRAND CRU

EXTRA BRUT PINOT NOIR
5g/L

Cuvée parcellaire « Le Haut des Bermonts », Ambonnay Grand Cru, Millésimée.
Date of harvest and pressing: September 13, 2019.
Cellaring: July 10, 2020.

Aged and vinified in wood, in 205-liter Champagne oak barrels.
Without filtration. Passage to the natural cold.
Vines 50 years of age. Grassy parcel (HV.E).

The Blanc de Noirs Le Haut des Bermonts Millésime 2019 cuvee has a radiant,
satiny texture, with a yellow-gold hue and delicate straw-yellow reflections.

The first nose reveals an exquisite density and concentration. It offers notes of
toast, candied apricot, honey, biscuit, roasted coffee and orange marmalade. As
the Champagne breathes in the glass, it unveils initial notes of brioche, roasted fig,
almond, and caramelised pineapple, which lead the way for notes of blackcurrant,
elderberry, and wild strawberry complemented by subtle hints of allium and sweet
spices.

The first contact on the palate offers a supple and refreshing sensation,
accompanied by a creamy effervescence. The Blanc de Noirs Le Haut des
Bermonts Millésime 2019 cuvee develops a pulpy, juicy fruitiness, underpinned
by just the right amount of pink grapefruit acidity. The mid-palate impressively
showcases the characteristic chalky influence, delivering an expansive and saline
profile that leaves a tactile presence of saliva on the tongue and resonance in the
aftertaste. The work carried out in the undergrowth is integrated into this chiselled
structure. In this way, it serves the purity of the rock.

The entirety unfolds into a harmonious and delicately enveloping experience,
culminating in a slender and vibrant finish. Here, the aromatic resurgence
intertwines seamlessly with saline and umami notes, creating an eminently
gastronomic moment.

Bottle (75 cl)

- Scallops with orange butter and Timut pepper,
- Roast squab breast, leg in a sage cromesquis and red cabbage,
« Duck breast, reduced jus, butternut squash roasted in honey, puff ed rice.
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les Bermonts
BLANC DE NOIRS
M AY GRANDICI

MILLEEIME 2019

2 rue du Moulin
51150 AMBONNAY - FRANCE
Tél.: + 33 (0)3 26 57 0188
info@champagne-dethune.com
www.champagne-dethune.fr

ALCOHOL ABUSE IS DANGEROUS FOR YOUR HEALTH.
DRINK RESPONSIBLY.



