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CHAMPAGNE

HENIN-DELOUVIN et/

> Technical sheet for cuvee:
Tradition Dry

= Crus location : Ay, Cerseuil, Mareuil sur Ay, Leuvrigny,
Dizy, Grauves et Chouilly

*= Cuvée from a single plot : No

= Vintage : No

= Average vines age : 40

= Grapes proportions : Pinot Noir : 50 % - Pinot Meunier :
10 % - Chardonnay : 40 %

= Harvest: 2017

» Year(s) of reserve wine : 2016

= Percentage of reserve wine : 40 %

= Vinification in tank : Yes

= Wooden vinification : No

*= Malolactic fermentation : Yes

= Tirage performed under cork stoppers : NO

= Cellar : 30 months
= Dosage: 14 g/l = Dry
= Specifics : Tartaric stabilization.

Description

Made on the basis of our Brut Tradition, the Dry reveals its aromas of hazelnuts
grilled and dried flowers emphasized by sweet sweetness.

Gourmand and sweet, you will like it at the end of the meal on a dessert like a cake
birthday. It could also surprise you on a slice of Foie gras.



