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Vintage
2010

BLENDING AGEING

A blend 100 % Chardonnay, 14 ans en cave

grapes from the 2010

harvest. DOSAGE
10,7 gr/l
ALCOHOL
12,10 %

TASTING

Pale colour gold.

The mineral and invigorating nose seduces with its delicate
aromas of white flower (jasmine, hawthorn).

Its persistant, still fresh mouthfeel, enhanced by exotic notes.

FOOD AND WINE PAIRINGS

Aperitif.

Seafood.

Filet of sole or turbot, lemon butter sauce and citrus zest.

TASTING SERVE FRESH
Recommended within 18 months Approximately 8°
AWARDS

Selected by the Hachette Wine Guide 2026
Gold medal at the feminalise 2025 competition
Gold Medal at the Elle a table 2024 competition

4 rue Champ Bourbon, 10200 Arrentiéres - Cote des Bar - France

contact@champagne-mennetrier.com - 03 252713 01
champagne-mennetrier.com



