
 
 
 
 
 

PURE CHARDONNAY 

Technical description  : 

. Vineyards of the communes of Arrentières - Harvest 2004   

. 100% Chardonnay : single grape variety 

. Manual harvesting 

. 8g sugar/L - Aging 7 years 
 

. Dress : linden green reflections, fine and abundant 
bubbles 

. Nose : notes of white flowers, citrus fruits, pear and lime 
blossom 

. Palate : beautiful fullness, lively, fresh and powerful 
attack 
 
 
 
 
 
 
 
 
 

Food and wine pairing :  
Tender fishes with champagne sauce, roasted turbot... 
Pan fried foie gras with figs  
  
Rewards : 
 

Golden medal Gilbert et Gaillard 2016  
 
   

 
   
 
   
 
   
 

Champagne Boulachin Chaput – 21 rue Michelot – 10200 Arrentières – Tel : 0325272713 

Size : 
Bottle 75cL 

 


