
SPARKLING 

TASTING NOTES

A crystal-clear wine with 
very fine and delicate 
bubbles. A floral and 
mineral bouquet. Notes 
of citrus, apricot and 
quince. A long, 
structured finish.

The Arjolle Blanc de Blancs bubbles�

HARVEST
End of August

WINEMAKING

Direct pressing and 
temperature controlled 
fermentation to keep all the 
freshness and the aromas. 
Second fermentation in bottle. 
Ageing 9 months on laths

COLOUR
White

GRAPE VARIETY
Chardonnay

AGE OF VINES
15-25 years

AGEING POTENTIAL
4 years

FOOD PAIRING
Aperitifs, seafood, desserts, 
pan-fried foie gras. 

Sparkling white wine for every 
occasion!

BLANC DE BLANCS 




