CHAMPAGNE

A VIOT & FILS

Depuis 1921

prix +
plaisir

bettane - fesseauve

RECOLTANT-MANIPULANT

HACHETTE & COLOMBE-LA-FOSSE
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o< Blending :

= 100% Chardonnay
CHAMPAGNE
AVIOT Ageing : 7 years
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Ny This Champagne has a nice light yellow colour and the sophisticated

nose of great finesse opens with pleasant floral notes. Once tasted, it
is sweet, gourmet with fine bubbles.

Degrees of alcohol 12 %/vol
Tasting temperature 7 to 10°C
Dosage 8g/L
Preservation at home 24-36 months

Rewards/prizes:

Gault & Millau : Guide des Champagnes in 2019
B CHAMPAGNE I’Express : Coup de Cceur prize in 2018
‘ Prix/Plaisir Bettane & Desseauve: Gold Reward in 2018
A VIOT Independent Winegrowers’ Competition: Gold Reward in 2018

) Hachette Wine Guide: listed in 2017

f‘fFlL‘$ Hachette Wine Guide: 1 Star in 2016
i Féminalises : Silver Medal in 2014
Féminalises : Golden Medal in 2020
To drink with:

10O% GHARDONNAY Aperitif snacks, fruit brochette, fresh cheese, pear charlotte cake.
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Champagne

67 Grande Rue - 10200 COLOMBE LA FOSSE
Tél : +33(0)3 25 27 02 07
Mail : champagneviot@wanadoo.fr
www.champagne-viot.com
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