BRUT NATURE SANS SOUFRE

100% Pinot Noir
wAMPAG, . . ) R
C £ In Urville, at the heart of the limestone terroir of the Céte des Bar,
the Pinot Noir expresses itself in a unique purity. Created without
D RA P P I E R sulphites or dosage liqueur, this Brut Nature keeps only the
DOMAINE PAMILIAL DEPUIS 1808 esssentials: the fruit of its place.

DREYFUSASHBY.COM

The vine shoots, the pulp of the Pinot, Yeasty, ethereal, a moment of absolute purity.
- Michel Drappier

Without dosage but even so exhibiting a remarkable

roundness thanks to the maturity of the fruit and the time spent
down in our cellars, this cuvée evokes lovely apples and Williams
pear, with a hint of citrus fruits.

Vinification of the Brut Nature Without Sulphur cuvée
e Jurassic Kimmeridgian limestone and chalk
e Asustainable and organic ethos
e Mechanical low-pressure presses
o Only first pressing (the “Cuvée”) used.
e Use of gravity
e Natural settling
e Malolactic fermentation
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* No added sulphites
e 24 months on the lees
o Dosage: 0 g/l

FOOD PAIRINGS:
e |deal as an aperitif. The perfect accompaniment for seafood, sashsimi or even soft goat’s cheese.

Serve at:
e 45°F.

cWAMPACNE ot Ml TASTING NOTES:
”wj/f%o\) e Very fresh nose, evoking pear, lemon and hazelnuts.
DP\AAP ER e On the palate, a very dry, mineral Champagne bursting with life.
N\\S BRUT NATURE o It will delight enthusiasts and purists on the lookout for new tastebud sensations.
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"Noig zero ©° e Recommended for those allergic to sulphur.

JEB DUNNUCK-93 POINTS
The NV Champagne Sans Soufre Brut Nature is a bright straw/copper color and is based on the
2020 vintage. It's fruity and appealing and expressive out of the gates, with notes of ripe wild
strawberries, spice, tangerine, and fresh flowers. Medium-bodied, it has a lovely, refined mousse that
complements the wine’s pretty, delicate spice and a delicate touch of white pepper.
Drink over the coming 8-10 years. Disgorged in February 202

TERROIR SENSE-92 POINTS

Pale yellow color, fine bubbles, great acidity and fruit, excellent concentration and intensity.

A knockout Champagne, really, that spends about twenty-four months on the lees.

WINE ADVOCATE-90 POINTS
A lively, fresh bouquet of red berries, lemon, citrus and herbs. Moderately weighted and tense,
it's incisive and pure, with a good core, elegant mousse and an ethereal, menthol-inflected finish.
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