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SCEV Michel GONET
196, avenue Jean Jaures
51190 AVIZE - FRANCE
Siret 387 691 751 00011
MICHEL GONET Tél: 03 26 57 50 56 — Fax: 03 26 57 91 98

Brut Réserve
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Grape variety &% fi2 S XL ER 50%E/ - J T—)L 50%
50% Pinot Noir, 50% Chardonnay — Harvest 2010 R E:2010%
Grapes from the finest areas of Champagne : ®§§8§%‘3§§§ﬁ

- Vindey near Sézanne, where the vineyards have the best
reputation since the romans time

(from latin : « Vinum Dei : god's wine).

- Montgueux, chalk soil, the best for Chardonnay.

- Fravaux, stony hill, continental weather, the best for Pinot
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Vinification in still tank with malolactic fermentation.
Bottled the 02/03/2011. fEE

Disgorging before sending. AT L X429 TOBE
Dosage : Brut 6g/L. N 33;4 %%%E%%ﬁﬁza
BiRE . HEER

. R¥—oa =0 6g/L
Tasting
Light gold colour, a few clear yellow straw, a fine green
reflect show the strong Chardonnay presence. The bubbles
are fine and staying, this means a strong fermentation in a
cool temperature.
Nose sharp and strong, liveliness and freshness. A beautiful
balance, finesse and elegance, strenght and full body.
A good lenght for this splendid wine that will be able to age
harmoniously.

To be served to the aperitif, and also with fish starters or
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Packaging
Case of 6 bottles or 12 bottles
Bottles of 75 cl
Palletization
Europe Pallet 80x120 VMF pallet 100x120
480 bottles per pallet 504 bottles per pallet
80 cases of 6 bottles 84 cases of 6 bottles
8 layers of 10 cases 7 layers of 12 cases
Gencod

Bottle : 341949 50 21 006
Case : 341949 50 51 003



