LABRUYERE

CHAMPAGNE GRAND CRU
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The year 2018 was marked by a mild and rainy winter. A warm spring and
abundant water reserves favoured active vine growth. The summer, which was
very hot until the end of August, allowed for an exceptional harvest starting on
27 August, with perfectly ripe grapes.

Our Blanc de Noirs, vintage 2018, perfectly represents the Pinot Noir of
Verzenay.

We blended it using our most expressive terroirs, combining the structure and
finesse of our Pinot Noirs.

Vintage 2018

Bottling : 26 April 2019

Disgorging : December 2023

Blend : 100 % Pinot noir,
4% are aged in oak barrels

Terroir: Verzenay, Grand Cru
Soil: Clay-limestone

@Z;fg Main plots: Les Potences (20%), Espérence (40%), La Chenille (20%), Les
Perthois (20%)
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" LABRUYERE Average age of the vines: 45 years

PROPRIETAIRE DE VIGNES
A VERZENAY

GRAND CRU Dosage : 3,2 g/l, Extra Brut

PARADOXE

BLANC DE NORS

T ASTING

Colour: Bright golden yellow.

Nose:Vibrant. Notes of cherry mingled with white fruits, accompanied by a hint
of aniseed and sweet spices.

Palate:Fruity, sapid and creamy. A beautiful smoothness enhanced by notes of
cherry and citrus zest.
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