Alfred Critant

BOUzy
GRAND CRU

CHAMPAGNE

L'INSTANT BLANC

ROBE

This champagne has a beautiful mousse, with a luminous pale yellow
colour with light green highlights.

NOSE

The nose suggests a fresh, delicate cuvée. It reveals notes of yellow fruit
(peach, apricot), sweet almond and flowers (hawthorn), as well as spices
(cinnamon, vanilla).

MOUTH-FEEL

On the palate, the attack is clean and lively. The wine lingers on aromas of
citrus fruit (orange, grapefruit), followed by notes of candied fruit. The finish
is long and light, with aromas of marzipan and aniseed.

This 100% Chardonnay champagne is perfect as an aperitif, but will also
go wonderfully well with seafood-based starters (white fish, scallop
carpaccio, etc.).
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INFORMATIONS

Terroir: Bouzy and Ambonnay (from Montagne de Reims) Bottling: 24 May 2019
Grape-varieties: 100% Chardonnay Dosage: around 5g/l
Years: 66% 2018 + 34% 2017 Capacity: bottle

Vinification: in tank, malolactic fermentation
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