CHAMPAGNE

LAVINISTA

LA MESURE DU SUR-MESURE

1312

VINEYARD

Vallée de la Marne - Récoltante-manipulante
Certified High Environmental Value

BLENDING

60% Chardonnay, 23% Pinot Noir and 17% Meunier.

DOSAGE : o g/l - Brut
WINEMAKING

Made only with the vintage - In thermoregulated stainless steel tanks
Malolactic fermentation - Minimal use of sulphites.

BOTTLING

Bottle 75 cl

LIMITED EDITION

ONLY 800 Bottles.

STORY

December 18 is the starting point of our adventure. | have chosen to create
for you a treasure that combines delicacy, elegance and roundness.
Let yourself be surprised!

STORAGE TIPS

In a horizontal position, away from light, constant temperature 10°C - 12°C,
constant humidity 60 and 70%.

CHAMPAGNE THE+

I.AVINISI-A All our corks are certified to prevent cork taint. All our bottles, labeling

and packaging are French produced and have strict environmental
charters.
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