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CUVEE RACINES  PREMIER CRU EXTRA-BRUT ORGANIC

HARVEST : 2012 to 2017

VARIETY : 25% PINOT NOIR - 75% CHARDONNAY
RESERVE WINES : 100% (25% PINOT NOIR SOLERA FROM 2012
TO 2017 AND 75% CHARDONNAY FROM 2016 & 2017)
TIRAGE : 14 /10 /2019

DOSAGE : 3G /L EXTRA-BRUT

VINIFICATION :

FERMENTATION AND RAISING IN BARRELS & TUNS
MALOLACTIC FERMENTATION DONE

PINOT NOIR : OAK

CHARDONNAY : ACACIA

IN THE BARRELS : 2 YEARS FOR EACH WINE AT LEAST
PLOTS :

AVENAY-VAL-D'OR & TAUXIERES

BOTTLES : 5144

CHAMPAGNE
Yves

RUFFIN

Kaoma

champagneyvesruffin.fr / bonjourechampagnesyvesruffin.fr




INFURMATIUNS

information - informazione - informatie

BOTTIGLIA CAPSULA

GABBIETTA

LAMINA

RACCOLTA
ALLUMINIO

RACCOLTA
ACCIAIO

RACCOLTA
ALLUMINIO

VERIFICA LA DISPOSIZIONI DEL TUO COMUNE SEPARA LE COMPONENTI CONFERISCILE IN MODO CORRETTO
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CONT

contatto -

.6 BOULEVARD JULES FERRY
51160 AVENAY-VAL-D'OR

FRANCE

Aontakt

WWW.CHAMPAGNEY VESRUFFIN.FR

@ BONJOUR@CHAMPAGNEYVESRUFFIN.FR / CHAMPYVESRUFFIN@ORANGE.FR

O

@CHAMPAGNEYVESRUFFIN

+33 326 53 87 02
+33 6 07 35 34 56

champagneyvesruffin.fr



