
7KH�KLVWRU\�RI�WKLV�FXYpH�PDNHV�LW�D�XQLTXH�FKDPSDJQH�

�����FKDUGRQQD\V�IURP�WKH�EHVW�WHUURLUV��D�VLQJOH�KDUYHVW�
\HDU�

,WV�FRORXU� LV�SDOH�\HOORZ��ZLWK�WKH�VLOYHU\�JUHHQ��DOPRVW�
PHWDOOLF��UHÁHFWLRQV�FKDUDFWHULVWLF�RI�FKDUGRQQD\�

(IIHUYHVFHQFH�LV�OLYHO\�DQG�VWURQJ��ZLWK�D�ÀQH��ORQJ�ODV-
WLQJ�EHDG�

7KH�YHU\�SXUH�QRVH��ZLWK�PHOWLQJ�ZRRG\�QRWHV��SURPLVHV�
DQ�RYHUZKHOPLQJ��IRUWKULJKW�DQG�HQHUJHWLF�DWWDFN�LQ�WKH�
PRXWK��7KH�GLVFUHWH��ZRRG\�FKDUDFWHU�UHYHDOV�DURPDV�RI�
YDQLOOD��

7KH� GRVDJH� RI� H[WUD� EUXW� EULQJV� RXW� WKH� FKDUGRQQD\·V�
UDQJH�RI�DURPDV�DQG�PDNHV�WKH�FXYpH�H[FHSWLRQDO�

7KH� OHQJWK� LQ� WKH�PRXWK� LV� UHPDUNDEOH��7KH�FXYpH�KDV�
KLJK�DJHLQJ�SRWHQWLDO��VR�WKH�ZLQH�FDQ�GHYHORS�RYHU�WLPH��

$YDLODEOH�LQ�ERWWOHV�����FO�

*UDSHV�DUH�KDUYHVWHG�PDQXDOO\�LQ�WKH�&KDPSDJQH�UHJLRQ��
7KH�ZLQH�LV�PDGH�RQO\�LQ�ZRRGHQ�FDVNV����KHFWROLWUHV�LQ�
VL]H��,W�LV�DJHG�LQ�WKHVH�VDPH�FDVNV�IRU�DSSUR[LPDWHO\���
PRQWKV�

The champagne is bottled in the spring following the har-
YHVW�DQG�DJHG�DQ�DYHUDJH�RI����PRQWKV��

%RWWOHV�DUH�XVXDOO\�GLVJRUJHG���PRQWKV�EHIRUH�VKLSSLQJ�

Fleur de Bois Extra-brut
"A different conception of champagne"
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