Gratiot-Pilliere Brut Tradition

Product details

Vintage: Drinking: 2017
p Champagne Gratiot- Alcohol: 11.00%
roducer: me

Pilliere Variety: Champagne blend
Redion: Champagne Wine
egion: .

Region
Country: France

Tasting notes

Golden in colour. Soft white peach and yellow plum aromas. Mouthfilling and rich on
the palate with fleshy fruit flavours of pear and white peach, with underlying mineral
notes, crisp acidity and lingering fruit flavours on the finish.

About the producer

The vineyards are situated in the Vallee de la Marne in the heart of Pinot Meunier
country. The 45 acres of vineyards are tended to using sustainable viticultural
practices and are spread throughout the small towns of Charly-Sur-Marne, Saulchery,
Bonneil & Azy-Sur-Marne. Pinot Meunier accounts for 80% of the plantings, with 15%
Chardonnay and the remaining 5% Pinot Noir. The family's focus has always been on
quality, authenticity and value above all else; the outstanding champagnes that they
produce reflect their commitment, knowledge and passion.




