
 
 
 
 
 
 
 GRANDE RESERVE 

Technical description : 

. Vineyards in the communes of Arrentières, Colombé le 
Sec, Colombé la Fosse and Voigny on the Côte des Bars. 

. 40% Pinot Noir, 40% Chardonnay, 20% Pinot Meunier  

. 10g sugar/L - Aged 5 years - Harvest 2006 
 

. Dress : crystalline yellow, fine bubbles 

. Nose : notes of candied citrus fruits with aromas of 
quince, pears, ripe plums. 

. Palate : frank and straight with flavors of stone fruits, 
flowers, sweet spices, perfect balance. 
 
 
 
 
 
 
 
 
 

Food and wine pairing :  
One thousand asparagus leaves. Ricotta cheese ravioli. 
Perfect as an aperitif with some appetizers.   
 
   

 
   
 
   
 
   
 
 

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

Size  : 
Bottle 75cL 

 


